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We  make  a  gift  to 


RETAIL  GROCERS 


AMERICAN  CAN  COMPANY 


You  probably  know  the  informative  advertising  we 
have  been  running  in  retail  grocery  magazines.  It 
has  been  so  welcome  to  the  trade — we  have  received 
so  many  requests  for  a  full  set  of  the  pages — that  we 
have  just  published  a  book  of  canned  foods  mer¬ 
chandising,  called  “Selling  Facts  Worth  Knowing 
about  Certain  Canned  Foods.”  It  contains  product 


information  and  selling  slants  on  16  big  volume 
items — and  it  is  free  to  any  retail  grocer  who  wants 
to  put  this  sales-making  material  to  work. 

We  thought  you  would  like  to  know  about  this 
latest  step  in  our  program  to  help  the  canned  foods 
industry  by  stimulating  intelligent  retail  merchan¬ 
dising. 


Appearing  in: 

American  Grocer 
Chain  Store  Age 
Chain  Store  Management 
Groceries 

National  Grocers  Bulletin 
Progressive  Grocer 


Every  retail  grocer  should 
have  this  hook 
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Vail  lo.imerican  Can  Comfmny,  230  Park  Are.,  Seic'  York,  for yaur 
ropy  of  ’Sellinfi  FarU  worth  knowing;  ttbou!  rertaia  Canned  Foods.’ 
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HEADQUARTERS  FOR 


CANNERS’  AND  PICKLERS’ 


SEEDS 


DETROIT  BEET 


A  Superior  Stock  of  Detroit  Beet  Seed 
used  by  Americans  best  canners 

PEAS,  BEANS,  CORN,  CUCUMBER,  CARROT 
TOMATO,  PEPPER 

STOCKS  THE  BEST  PRICES  THE  LOWEST 

Let  Us  Have  Your  Inquiries 

F.  H.  WOODRUFF  &  SONS 

MilFord/  »  »  »  Conn. 

Branches — Rocky  Ford,  Colorado  Toledo,  Ohio  Atlanta,  Georgia 
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AUTO  PRCOO  AMO  CURLCIt 


A  Cameron  Automatic  Line «« 
Producing  300  Cans  Per  Minute. 


This  line  adjustable  for 
cans  of  different  sizes 
from  No.  1  to  No.  3. 


IF  you  make  your  ^^own^^  cans  with  Cameron 
Machines  you  benefit  not  only  by  reduced  cost 
of  Tin-Plate,  but  also  lower  cost  of  Labor,  Solder, 
Acid  and^Compound. 

Why  not  set  our  present  day  figures  on  the 
cost  of  making  your  cans  with  our  Automatic 
Machines. 


Cameron  Can  Machinery  Co. 


240  N.  Ashland  Avenue 


Chicago,  U.  S.  A. 
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ever  pictured  and  described  in  one  book! 


WE  DO  OUR  HMJ 


In  this  great  catalog  are  shown  more  than 
200  canning  machines  in  full  detail  — 
many  of  them  entirely  new,  all  fully  mod¬ 
ernized  to  meet  the  conditions  of  today. 

•  Send  for  your  free  copy  o£  this  profusely 
illustrated  224  page  book.  The  coupon  is 
for  your  convenience. 

SPRAGUE-SELLS  CORPORATION 

Division  of  Food  Machinery  Corporation 

HOOPESTON,  ILLINOIS 


SPRAGUE-SELLS  CORPORATION,  Hoopeston,  Illinois. 

Please  send  me  at  once  a  copy  of  your  new  General  Catalog  No.  200. 

Name - Company - 


Address 


City 


State 
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You  generally  find 
the  better  grade 
Canner  insured 

through 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 

Over  A  Quarter  Century 
oj  Successful  Service 


Lansing  B.  Warner,  Incorporated 

540  North  Michigan  Avc. 

CHICAGO,  ILL. 

Telephone  Delaware  9400 


GAMSE 

LABELS 


GAMSE  LITHOGRAPHING  CO.,  Inc. 

Herman  Gamse,  President 

419-423  E.  Lombard  St. 
BALTIMORE,  MD. 

Phone:  Plaza  1545-1546 


HAMACHEK 

IDEAL 

VINER 

FEEDERS 


Good  feeding  is  half  of  good  threshing  and 
in  order  to  insure  good  threshing,  you  must 
have  a  viner  feeder  that  separates  the  large 
forksful  of  vines  and  feeds  the  viner  as  con¬ 
tinuously  as  possible.  Continuous,  even  feed¬ 
ing  is  essential  to  best  results  on  any  viner. 
For  these  reasons,  over  three  thousand  Hama- 
chek  Ideal  Viner  Feeders  with  distributors 
have  been  manufactured  and  sold. 

Important  improvements  have  been  made 
on  Hamachek  Feeders  during  the  past  few 
years.  With  these  improvements  the  feeder 
requires  less  attention,  the  upkeep  is  reduced, 
and  its  efRoency  is  increased. 

Our  standard  machine  is  now  made  so  that 
when  it  is  installed  its  feeding  end  is  about 
twenty  inches  lower  than  the  opening  in  the 
viner,  which  results  in  easier  pitching.  Long¬ 
er  feeders  can  be  furnished  for  convenience 
in  pitching  vines  from  the  ground. 

The  distributor  is  now  pivoted  so  that  its 
discharge  end  automatically  raises  when  too 
large  forksful  are  fed  into  the  feeder.  Any 
forkful  that  can  enter  between  the  distribut¬ 
or  and  the  conveyor  will  pass  into  the  viner 
without  clogging.  The  sides  of  the  feeder 
are  held  apart  with  cast  iron  braces  so  that 
the  discharge  end  is  free  to  raise  and  adjust 
itself  automically  according  to  the  size  of  the 
forkful  of  vines.  The  specially  designed  feed¬ 
ing  chains  are  now  heat  treated,  which  adds 
considerable  life  and  strength. 

FRANK  HAMACHEK 
MACHINE  CO. 

KEWAUNEE  »  »  WISCONSIN 

jUao  Manufacturer*  of 

VINER.  ENSILAGE  DISTRIBUTORS,  AND 
CHAIN  ADJUSTERS 
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^LTHOUGH  the  prospects  for  the  New  Year  seem  very  good 
for  the  Canning  Industry,  it  will  pay  every  Conner  to 
carefully  study  the  steps  necessary  to  insure  greater  profits  for 
the  1934  pack. 

Continental  again  pledges  to  the  Canning  Industry  the  highest 
quality  cans— many  different  types  of  high-speed  closing  machines 
for  every  canning  need— prompt  shipments  from  many  plants — 
research  assistance— and  many  other  service  features  so  essential 
to  profitable  operations. 


February  19, 193^ 
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Established  1878 

The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 

PENALTY  OF  LIMELIGHT  —  When  the  public 
hearing  on  the  Canners’  Code  opened  in  Washing¬ 
ton  and  ran  through  the  7th  and  8th  of  February, 
those  who  had  worked  so  hard  to  produce  a  charter  of 
“Fair  Practices,”  and  had  longed  for  this  day,  realized 
very  fully  that  all  their  work  was  but  a  rehearsal  for 
the  time  when  the  canning  industry  would  stand  in  the 
public  limelight.  They  had  not  overlooked  the  fact 
that  at  this  public  hearing  shafts  would  be  shot  at,  and 
possibly  through,  the  most  carefully  considered 
clauses.  They  expected  these  from  labor,  which  has 
been  running  largely  counter  to  the  principles  of  the 
New  Deal  ever  since  given  its  new  liberty  and  dignity 
in  its  opposition  at  all  Code  hearings ;  but  they  did  not 
expect  a  shaft  from  the  consumers,  and  yet  they  re¬ 
ceived  one  of  the  most  stinging  from  that  very  source. 

Mrs.  Elinor  M.  Herrick,  representing  the  Consum¬ 
ers  League  of  New  York,  unable  to  be  present,  had 
Miss  Mary  Dewson  read  such  a  condemnation  of  the 
industry  as  none  of  us  ever  heard  before.  And  when 
you  remember  that  these  ladies  are  of  the  League  which 
made  Madam  Secretary  of  Labor,  Miss  Perkins,  what 
she  is,  the  attack  is  serious.  It  means  it  will  have  the 
backing  of  the  Labor  Department  before  the  Code  can 
become  a  reality.  It  will  require  patience  and  diplom¬ 
acy  to  show  that  Madam  Herrick  is  too  visionary,  seek¬ 
ing  a  veritable  Utopia  in  a  world  of  practical  prob¬ 
lems,  and  in  an  industry  that  is  the  plaything  of  na¬ 
ture,  albeit  Old  Dame  Nature  has  often  been  its  best 
friend. 

You  have  received  a  copy  of  the  National  Canners 
Association’s  preliminary  report  of  the  hearing  on  the 
Code,  and  there  is,  therefore,  no  need  to  reprint  it  here. 
Read  it  carefully — study  it.  It  is  a  serious  matter  in 
the  circumstances  under  which  it  was  presented,  and 
you  will  hear  much  of  it  in  months  and  years  to  come. 
We  regard  this  attack  of  Mrs.  Herrick  as  the  most 
damaging  at  the  hearing. 

In  her  opening  paragraph  she  intimates  that  Ameri¬ 
cans  are  ashamed  of  the  canning  industry,  as  such. 
She  said : 

“I  recognize  that  you  have  all  worked  on  the  canning 
code  since  it  was  first  submitted,  and  that  certain  changes 
have  been  made,  and  I  know  that  considerable  time  and 
effort  has  been  devoted  by  all  of  you.  But  time  is  valuable, 
and  I  propose,  therefore,  to  plunge  directly  into  a  discus¬ 


sion  of  this  code.  If  my  criticism  seems  harsh,  I  ask  you 
to  remember  that  yours  is  the  most  backward  industry  in 
the  country  of  which  I  have  any  knowledge,  unless  it  be 
such  a  sweatshop  trade  as  the  artificial  flower  and  feather 
industry.  You  must,  therefore,  make  more  radical  changes 
and  put  forth  more  effort  to  bring  your  industry  to  a  stan¬ 
dard  of  which  we  Americans  need  no  longer  be  ashamed.” 

Fortunately  she  cannot  say  that  of  the  products  of 
that  industry,  for  if  she  did  the  steadily  growing  popu¬ 
larity  of  canned  foods  would  refute  her.  But  she  dis¬ 
closes  a  distinct  bias,  and  the  committee  before  which 
she  testified  certainly  did  not  overlook  that  point. 
There  may  be  instances  where  what  she  says  is  true, 
but  it  distinctly  is  not  true  of  the  industry  as  a  whole. 
Back  in  1906  when  the  first  Pure  Food  law  was  enacted 
that  reproach  would  have  fit,  as  indeed  it  would  have 
fit  any  food  industry  at  that  time,  with  the  exception 
of  brewing.  But  since  then  the  canning  industry  has 
made  greater  strides  than  any  others  and  we  believe 
the  Government  and  the  State  Food  Inspectors  will 
endorse  this  claim.  Let  these  good  ladies  remember 
that  every  flock  has  its  black  sheep,  and  not  condemn 
the  whole  industry  because  of  a  few. 

And  the  industry  has  followed  wage  rates  and  con¬ 
ditions  general  in  the  locality  of  the  cannery.  It  had  . 
to.  Considering  the  short  time  which  the  average  can¬ 
nery  operates  it  is  forced  to  pay  a  rate  which  will  draw 
the  needed  labor,  and  to  make  other  conditions  equally 
satisfactory.  Recent  years  of  depression  badly  upset 
this,  it  is  true;  but  starting  last  canning  season  the 
industry  put  itself  on  the  basis  asked  by  the  President. 
The  vast  majority  of  all  the  canners  have  the  Blue 
Eagle,  and  have  lived  up  to  its  requirements,  as  the 
records  will  show. 

And  Mrs.  Herrick  considers  it  possible  to  regulate 
the  supply  of  crops  at  the  factory.  She  says : 

‘‘Under  such  a  wide-open  exemption  as  that  contained 
in  paragraph  i,  a  great  number  of  cannery  operators  will 
claim  freedom  to  work  employees  any  and  all  hours.  It  is 
high  time  that  this  industry  modernize  its  methods  of  man¬ 
agement  by  control  of  delivery  of  raw  products,  by  control 
of  flow  of  production  through  the  cannery,  and  by  the  newer 
methods  of  processing.” 

The  ladies  are  accomplishing  wonders,  we  know,  but 
they  have  not  yet  been  able  to  order  Nature  to  pro¬ 
duce  on  a  schedule  even  they  construct.  The  canners 
would  ask  nothing  better;  they  are  for  this  100  per 
cent.  And  in  several  places  the  complainant  scoffs  at 
“perishables,”  saying  the  canners  could  use  the  quick 
freezing  process  to  save  crops,  and  so  regulate  hours 
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of  work.  If  Madam  Herrick  did  not  purport  to  repre¬ 
sent  the  consumers  we  might  suspect.  Might  we  add : 
What  of  the  pure  food  law;  what  of  costs  and  final 
retail  prices? 

There  is  much  in  her  next  quotation : 

“Another  aspect  of  the  hours  problem  which  the  canners 
so  far  have  failed  to  recognize  as  their  responsibility — one 
rather  natural  to  a  seasonal  industry — is  organization  and 
maintenance  of  equipment.  If  operations  are  to  be  effi¬ 
ciently  undertaken  after  several  months  of  plant  inactivity, 
machinery  must  have  a  thorough  overhauling.  Yet  it  is 
customary  to  begin  canning  without  any  of  this,  and  the 
consequent  delays  on  account  of  breakdowns  at  strategic 
points  do  amount  in  known  instances  to  as  much  as  10  per 
cent  of  working  time.  When  in  addition  the  planning  of 
plant  layout  and  inequitable  provision  of  machinery  make 
for  “bottle  necks,”  and  the  piling  up  of  product  of  various 
stages  of  production,  the  result  is  long  hours  and  waiting 
time,  for  which  the  canners  are  still  in  the  habit  of  blaming 
God  instead  of  themselves.” 

And  another  remark  is  to  the  point: 

“Since  an  audit  system  is  the  one  effective  device  for  in¬ 
suring  payment  of  wages  in  conformity  with  the  code  stand¬ 
ards,  it  is  imperative  that  the  industry  go  far  beyond  yearly 
“affirming”  the  principles  of  an  independent  audit  and  prom¬ 
ising  to  “work  toward  accomplishing”  such  an  audit  in  the 
various  divisions  of  the  industry  in  an  endeavor  to  estab¬ 
lish  it  before  the  1934  season.  If  those  members  of  the  in¬ 
dustry  who  are  now  paying — I  find  myself  unable  to  say 
“decent  wages” — but  shall  compromise  in  saying  those  who 
are  now  paying  relatively  higher  wages  than  the  majority 
of  their  competitors — really  wish  to  be  free  of  the  unfair 
competition  that  now  exists,  they  will  join  with  me  in  a  de¬ 
mand  for  establishment  of  an  independent  audit  within  90 
days  of  the  approval  of  this  Code,  or  before  June  1st,  1934.” 

And  towards  the  end  of  her  long  paper  (8  pages  in 
the  bulletin)  she  voices  a  demand  that  is  welding  into 
a  huge  chorus  that  can  no  longer  be  ignored.  She 
says : 

“Article  VI.  Section  13.  In  addition  to  the  present  pro¬ 
visions  for  false  label  or  advertisement  on  container,  “The 
name  and  address  of  ea.;h  cannery  shall  be  stamped  on  the 
cover  of  each  coiuainer.”  Wkii  tne  preser.t  syscem  of  trade¬ 
marks  ar.d  .abeung  mere  is  no  way  lor  the  consumer  to 
know  wnere  h.s  canned  goods  are  paciced  and  under  what 
conditions.  This  oevme  woum  pro\ide  some  means  for  tne 
consumer  to  exercise  discrimination  in  the  purchase  of 
canned  gooas  in  support  of  the  N  ational  Recovery  Act.” 

“Stamped  on  the  cover”  may  be  a  simple  means,  or 
you  may  consider  it  drastic.  It  would  serve  all  pur¬ 
poses  as  well  if  plainly  stated  on  the  label,  and  object¬ 
ing  canners  and  hard  kicking  distributors  will  do  well 
to  note  the  approaching  storm.  There  is  no  use  offer¬ 
ing  further  objection:  responsibility  for  the  packing 
of  every  can  must  be  assumed  by  the  canner.  The 
world  demands  it. 

*  It  * 

On  the  whole  the  testimony  taken  at  this  Code  hear¬ 
ing  made  plain  the  fact  that  cannery  labor  and  farm 
labor  must  be  kept  on  the  same  wage  plane  or  serious 
trouble  with  the  growers  would  result.  And  it  is  well 
to  air  such  conditions. 

*  4t  * 

The  Metal  Package  Corporation  just  recently  con¬ 
tributed  $2,000.00  to  the  General  Fund  of  the  National 
Canners  Association;  a  very  neat  jesture  in  this  time 
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of  unusual  and  very  heavy  expense  for  the  Associa¬ 
tion.  All  the  industry  will  appreciate  this  thoughtful 
and  generous  act. 

*  ♦  * 

We  will  have  a  Code,  and  a  good  one;  and  we  will 
have  Marketing  Agreements,  first  for  leading  staple 
canned  foods  and  soon  for  all  canned  foods,  as  their 
producers  see  the  tremendous  advantage  in  them.  It 
is  all  working  out  very  nicely. 

J*  \ 

SENATOR  W.  EARLE  WITHCOTT  DEAD 

The  industry  suffered  a  distinct  loss  of  one  of  its 
most  promising  young  men,  Earl  Withgott,ex-President 
of  the  Tri-State  Packers,  Maryland  State  Senator  and 
before  that  a  notable  figure  in  the  World  War.  Sena¬ 
tor  Withgott  died  Friday,  February  8th,  and  while  he 
had  complained  of  an  ailment  in  one  of  his  legs,  none 
of  his  family  or  friends  thought  that  he  was  in  even 
the  slightest  danger.  Physically  he  always  seemed  i 
rugged  and  brim  full  of  life ;  was  but  46  years  old  with  ; 
a  most  promising  career  ahead  of  him.  His  death  ! 
brought  a  shock  and  a  genuine  wave  of  sincere  regret  \ 
from  all  sections  of  the  industry.  His  family  can  but 
comfort  itself  in  the  thought  that  God  wants  some  of 
His  younger  and  more  attractive  as  well  as  the  old  and 
worn  out. 

jit 

FOOD  BROKERS  CODE  HEARING  IS  SET  FOR 
FEBRUARY  27th 

HE  Code  of  Fair  Competition  for  the  Food  Bro¬ 
kers  Industry  will  be  submitted  for  public 
hearing  on  Tuesday,  27th,  at  the  Pan  American 
Room,  Mayflower  Hotel,  Washington,  D.  C.,  by  the 
National  Recovery  Administration. 

Secretary  Paul  Fishback  of  the  National  Food  Bro¬ 
kers  Association,  Indianapolis,  Ind.,  requests  those 
Brokers  who  plan  to  attend  the  hearing  to  communi¬ 
cate  with  him  immediately. 
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Indiana  Juice  Extractors, 

Indiana  Colossal  Pulpers, 

Indiana  Chili  Sauce  Machine, 

Pumps  for  Pulp  and  Catsup, 

Hampers,  Knives,  Solder  and  Flux, 

C.  M.C.,  Superbrite  and  Nubrite  Metal¬ 
lic  Coatings. 

Stickle  Differential  Drainage  and  Return 
Boiler  System,  - 
Steam  Traps, 

Tomato  Juice  Strainers, 

Storage  Tanks  with  Preheating  Coils  or 
Steam  Crosses, 

Indiana  Paddle  Finishers, 

Fillers, 

Kook-More  Koils 

Cooking  Tanks  either  Cypress  or  Glass 
lined. 

Improved  Brush  Finishers, 

Indiana  Slush  Pumps  for  handling  Plant 
Refuse, 

Aprons,  Gloves,  Firepots  and  Furnaces, 
Capping  Steels, 

Steel  Stools  and  Dippers, 

Indiana  Continuous  Pumpkin  handling 
System, 

Preheating  Coils  and  Steam  Crosses, 
Tomato  Salters, 

Stainless  Steel  Glass  line  pipe  and 
fittings. 


Steam  Jacketed 
Kettles 


We  manufacture  practically  any 
type  of  kettle  used  in  the  food 
industry  in  copper,  nickel  and 
stainless  steel  in  sizes  ranging 
from  five  to  five  hundred  gallons. 
They  are  noted  for  their  quick 
cooking  ability  and  are  made  of 
heavy  plate  insuring  long  service. 


ARL 

lEFER 


'120  bottles  filled  every  minute  — 
and  10  hours  a  day  at  that 

reports  prominent  Catsup  Packer  using 


KIEFER  Automatic  Rotary 
Vacuum  FILLER 

BIG  production  —  yes,  and  ECONOMICAL  pro¬ 
duction  —  with  the  machine  on  the  job  all  day  long, 
all  season  long,  year  after  year.  Everything  runs  like 
clockwork  with  no  waste  .  .  .  with  no  valuable  time 
lost  due  to  bottle  jams  or  breakdowns. 

Representative  packers  the  country  over  report  a  good 
solid  fill,  a  uniformly  accurate  fill,  with  no  loss  of  tem¬ 
perature  when  filling  .  .  .  with  no  embarrassment  during 
peak  load  rush  hours.  If  your  equipment  can't  handle 
in  the  neighborhood  of  1 20  bottles  a  minute,  write 
today  for  catalog. 
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Program  Ohio  Canners^  ConFerence 

To  be  held  at  The  Ohio  State  University/  Columbus/  Ohio 
February  20  to  21/  inclusive/  1934 


Sponsored  by  the  Ohio  Canners  Association 
with  the  Cooperation  of  the  Department  of  Hor¬ 
ticulture  and  the  Ohio  Bureau  of  Markets. 


For  Canning  Factory  Oivners,  Managers,  Field  Men, 
Supply  Men  and  Other  Interested  Persons 

PROGRAM  —  CANNERS’  CONFERENCE  —  The 
past  year  has  been  marked  by  more  than  the  usual 
number  of  new  discoveries  of  interest  to  canners. 
Since  there  was  no  opportunity  to  present  this  infor¬ 
mation  at  Chicago  there  should  be  considerable  inter¬ 
est  in  our  short  course  this  year.  Please  note  that  every 
discussion  except  the  one  relating  to  tomato  plants 
deals  with  the  entire  field  of  canned  vegetables.  As  a 
matter  of  fact  the  new  researches  to  be  reviewed  per¬ 
tain  more  frequently  to  sweet  corn,  cabbage,  pickles, 
and  peas  than  to  tomatoes.  The  less  important  spinach, 
beans  and  beets  will  also  receive  their  share  of  consid¬ 
eration. 

There  will  be  no  registration  fee. 

DISCUSSION  SUBJECTS 
Tuesday,  February  20 

All  classes  meet  in  Room  109,  Horticulture  and  For¬ 
estry  Building,  unless  otherwise  designated. 

Discussion  Leader — 0.  L.  Teagarden,  President  Ohio 
Canners  Association  and  President  J.  Weller  Company. 

10 :00  A.  M. — The  past  and  future  of  the  canning 
and  vegetable  gardening  industry  in  the  United 
States — Dr.  H.  D.  Brown,  Ohio  State  University. 

11:00  A.  M. — A  tomato  plant  growing  program  for 
Ohio.  In  this  discussion  definite  recommendations 
concerning  plant  growing  in  Ohio  and  in  the  South 
will  be  given — Professor  Earl  Tussing,  Ohio  State 
University  Extension  Horticulturist. 

12:00  N. — Lunch — Faculty  Club.  Address  of  Wel¬ 
come — Dr.  George  W.  Rightmire,  President,  Ohio 
State  University.  Informal  discussion — Canners 
needs  from  growers  standpoint — Director  C.  G. 
Woodbury  of  the  National  Canners  Association. 
Canners  needs  from  canners  standpoint — George 
Wenger,  Gypsum  Canning  Company,  Port  Clin¬ 
ton,  Ohio. 

2 :00  P.  M. — Vegetable  varieties  recommended  for 
Ohio  canners.  This  discussion  includes  data  col¬ 


lected  in  Ohio  and  in  other  states — Leon  Havis, 
Ohio  State  University  and  Dr.  Fred  Geise,  Amer¬ 
ican  Can  Company. 

2 :45  P.  M. — Recent  researches  of  interest  to  growers 
of  canning  crops.  This  discussion  will  include 
row  versus  broadcast  fertilizer  applications,  con¬ 
trol  of  Stewart’s  disease  of  sweet  corn,  seed  treat¬ 
ment  for  peas,  and  spinach  and  the  effort  of  plant¬ 
ing  dates.  In  fact  we  will  attempt  to  present  all 
of  the  newer  information  of  value  to  the  growers 
of  canning  crops — H.  D.  Brown. 

Wednesday,  February  21 

Discussion  Leader — H.  F.  Krimendahl,  Vice-Presi¬ 
dent  Ohio  Canners  Association  and  President  Cramp- 

ton  Canneries,  Inc.,  Celina,  Ohio. 

9 :00  A.  M. — What  the  field  men  can  do  to  increase 
the  quality  of  canned  vegetables — C.  R.  Barn- 
hardt,  Winor  Canning  Company,  Circleville,  Ohio. 

10 :00  A.  M. — Factors  which  influence  the  quality  of 
canned  vegetables.  This  discussion  would  include 
the  effect  of  pea  root  rot,  hybrid  sweet  corn, 
grades  of  vegetables  and  effects  of  fertilizers — 
Discussion  leader  M.  W.  Baker,  Federal  and  State 
Bureau  of  Markets — Herb.  Pressing,  Manager, 
Standard  Brands  Division  Specialist — Dr.  T.  H. 
Parks,  Ohio  State  University  Extension  Special¬ 
ist. 

12:00  N. — Luncheon — Faculty  Club. 

1 :00  P.  M. — How  the  canners  can  make  use  of  the  ex¬ 
tension  staff  facilities  at  Ohio  State  University — 
Dr.  J.  H.  Gourley,  Head  Department  Horticulture, 
Ohio  State  University. 

1 :30  P.  M. — Vinegar  gnat  investigations — Dr.  Wm. 
H.  Harrison,  Continental  Can  Company.  Live 
adults  and  larvae  of  this  gnat  will  be  available  for 
study. 

2 :30  P.  M. — At  this  time  it  is  possible  that  an  official 
of  the  A.  A.  A.  will  be  present  to  explain  recent 
developments  relating  to  canning  crops  marketing 
agreements. 
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BETTER  PROFITS 

A  department  devoted  to  the  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner.  because  on  y<Mr  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


EVERYTHING’S  lovely,  isn’t  it?  Packs  all  allo¬ 
cated,  surplus  stocks  to  be  impounded,  no  embar¬ 
rassing  surpluses  to  be  dumped  on  the  market 
when  most  depressed.  A  profit  guaranteed  to  every 
packer !  Surely  we  can  let  matters  drift  this  season  as 
far  as  creating  consumer  demand  for  our  pack  is  con¬ 
cerned.  The  larger  packers  will  do  their  usual  amount 
of  advertising  but  for  the  small  canner  to  start  this 
would  be  foolish.  This  can  be  done  another  year  or 
some  time  in  the  future  when  the  need  is  more  real. 
Anyway,  the  Continental  Can  Company  and  the  Ameri¬ 
can  Can  Company  will  do  all  the  advertising  necessary 
this  year. 

This  is  about  the  manner  in  which  the  average  can¬ 
ner  will  dismiss  from  his  mind  all  thoughts  of  attempt¬ 
ing  to  do  constructive  merchandising  in  1934. 

The  evaporated  milk  canners  had  a  fine  milk  mar¬ 
keting  agreement  all  fixed  up  a  few  months  ago,  tall 
cans  of  evaporated  milk,  nationally  known  brands  were 
to  sell  at  not  less  than  3  cans  for  19c.  Lesser  known 
brands  were  to  be  sold  at  3  cans  for  17c  at  retail.  In 
this  column  I  mentioned  a  few  weeks  ago  that  the  price 
was  being  cut  below  this  suggested  re-sale  price  and 
the  cutting  has  continued.  Three  weeks  ago  one  of 
the  leading  chains  in  the  middle  west  advertised  well 
known  brands  of  evaporated  milk  at  3  cans  for  18c, 
then  went  back  to  the  higher  basis  as  a  shelf  price. 

A  market  of  300,000  people  was  flooded  last  week 
end  with  handbills  advertising  a  nationally  advertised 
evaporated  milk  at  5  cents  a  can.  The  milk  was  dis¬ 
played  for  sale  at  this  price.  We’ll  say  this  sale  was 
put  on  in  order  to  test  the  validity  of  the  evaporated 
milk  marketing  agreement.  If  this  was  the  case,  those 
informed  in  the  matter  would  seem  to  have  accom¬ 
plished  what  they  set  out  to.  A  telegram  to  the  milk 
packer  informing  him  of  what  was  happening  drew  the 
prompt  reply  by  wire  that  the  matter  should  be  refer¬ 
red  to  the  national  association  of  evaporated  milk 
manufacturers.  This  telegram  was  followed  by  a  let¬ 
ter  pointing  out  that  the  sale  below  cost  was  not  in 
violation  of  the  milk  marketing  agreement  but  made 
no  mention  of  the  evident  fact  it  was  violating  the 
Wholesale  and  Retail  grocers  code.  Reference  was 
made  to  meeting  in  Washington  with  the  A.  A.  A.  at 


which  it  was  suggested  that  the  evaporated  milk  indus¬ 
try  do  all  it  could  to  prevent  their  brands  being  sold 
below  cost.  In  explanation  of  the  suggestion  that  the 
evaporated  milk  manufacturers  association  be  inform¬ 
ed  of  the  matter,  it  was  pointed  out  they  might  write 
the  A.  A.  A.  and  have  them  write  the  offending  retail 
outlet  encouraging  them  to  discontinue  the  practice  of 
selling  below  cost.  The  letter  ends  by  saying  the  can¬ 
ner  would  write  at  once  to  their  representative  in  the 
market  with  instructions  to  do  what  he  could  to  pre¬ 
vent  a  demoralized  situation.  They  also  suggest  the 
matter  be  followed  up  with  the  Food  and  Grocery  In¬ 
dustry  conference  committee  in  order  that  they  might 
see  what  they  could  do  toward  remonstrating  with  the 
offending  retailer.  As  a  matter  of  fact,  in  this  particu¬ 
lar  market  the  codes  have  been  in  effect  nearly  a  month 
and  so  far  no  Code  Authority  has  been  set  up.  Ap¬ 
parently  time  is  being  taken  in  which  to  insure  the 
domination  of  the  code  authority  by  one  particular 
group  in  the  market.  And  likewise  a  job  for  a  fav¬ 
ored  few.  Pretty  silly,  isn’t  it?  Pretty  rotten  too.  I’ll 
say  if  anyone  asks  me! 

Personally,  I  feel  the  codes  are  here  to  stay  for  a 
long  time,  that  they  are  a  good  thing  for  the  industry 
and  especially  that  in  time  the  word  “chiseler”  will  be 
a  pretty  nasty  word.  However,  we  must  face  facts  as 
we  And  them.  The  facts  are  that  in  the  earliest  indus¬ 
try  to  adopt  marketing  agreements,  they  are  pretty 
well  shot  at  present.  Can  the  canners  hope  for  better 
compliance?  I  should  say  not.  If  this  should  be  the 
case,  profits  are  not  guaranteed,  even  the  disposal  of 
one’s  pack  is  not  to  be  depended  on. 

Maybe  after  all,  it  would  be  a  good  thing  to  do  a 
little  something  toward  creating  consumer  demand  for 
one’s  product.  But  stop,  you  say  The  American  Can 
Company  as  always  and  now  the  Continental  Can  Com¬ 
pany  are  going  to  do  that  job  for  us. 

All  right,  let  them  do  it  but  in  Heaven’s  name,  let’s 
not  allow  them  to  do  it  all  alone ! 

How  many  magazines  are  carrying  this  National 
advertising?  Answer:  Five.  What  is  their  combined 
circulation?  About  twelve  million.  What  is  the  main 
copy  theme  for  this  series  of  advertisements?  The 
education  of  consumers  regarding  the  intelligent  use 
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of  canned  foods  and  the  improvement  of  their  social 
status.  What  are  the  five  magazines  carrying  the  ad¬ 
vertising?  Delineator,  Good  Housekeeping,  Ladies 
Home  Journal,  McCalls,  Woman’s  Home  Companion. 
Have  you  read  the  first  advertisement?  I’ll  bet  you 
haven’t ! 

Why  ask  you  all  these  silly  questions  when  after  all 
the  National  Canners  Association  has  the  job  to  do. 
I’ll  tell  you  why.  Because  the  association  can’t  do  the 
job  all  alone.  The  advertising  will  be  worth  to  the 
industry  just  what  you  and  I  think  it  is  worth.  If  we 
are  not  in  sympathy  with  it,  for  goodness  sake,  let’s 
say  so  and  in  time  enough  for  the  association  to  dis¬ 
continue  the  campaign  another  year.  If  we  like  it,  if 
we  think  the  canners  of  the  country  will  be  benefited 
by  this  advertising  let’s  go  out  and  tell  the  world  about 
it.  Meaning  by  the  world,  our  customers.  A  few 
leading  packers  of  canned  foods  will  do  this,  the  rest 
of  us  will  do  as  we  always  have  done,  we’ll  let  George 
do  it ! 

Codes  or  no  codes,  marketing  agreements  or  none, 
impoundment  of  surpluses  or  not,  canned  foods  will 
still  have  to  be  sold  this  year  as  always.  Do  your 
share  by  familiarizing  yourself  with  the  advertising 
campaign  now  going  on.  It’s  your  campaign  after  all. 
Get  magazines  as  they  appear  and  show  your  buyers 
actual  advertisements. 

Instead  of  wondering  what  your  neighboring  canner 
in  the  next  county  will  do  toward  selling  his  pack 
along  lines  he  has  always  followed,  and  which  are  not 
approved  of  by  you  altogether,  forget  what  he  may 
attempt  to  do  in  the  way  of  evading  codes  and  spend 
a  part  of  your  time  each  day  you  are  calling  on  cus¬ 
tomers  in  telling  them  what  the  industry  is  doing  this 
spring  toward  increasing  the  consumption  of  canned 
foods.  Get  the  National  Canners  Association  to  for¬ 
ward  you  as  many  copies  as  you  can  use  of  the  booklet 
announcing  the  canned  foods  advertising  campaign  and 
distribute  them  wherever  they  will  do  the  most  good. 

Urge  your  retail  distributors  to  make  displays  of 
your  goods  in  connection  with  any  articles  in  the  ads 
that  may  feature  your  products.  Tell  them  how  they 
can  well  afford  to  make  elaborate  displays  of  canned 
foods  and  related  items.  If  I  were  doing  the  job  I’d 
get  some  leading  retailer  in  every  market  where  I  had 
good  distribution  to  feature  my  goods  during  the  time 
the  first  ad,  “Men  like  Red  Hats”  was  news.  I’d  get 
some  of  my  retailers  to  make  a  good  window  display 
of  my  products  if  mentioned  in  the  ad  and  at  the  same 
time  show  several  red  hats  in  the  latest  mode  plus  a 
display  on  the  window  of  the  ad  mentioned. 

Give  thought  to  the  best  ways  in  which  you  can  tie 
up  your  sales  with  this  advertising  campaign  and  you 
will  be  rewarded  by  larger  sales  and  more  good  will 
of  distributors  and  consumers  alike.  They  all  spell 
Better  Profits. 

CANNERS’  CONVENTIONS 

FEBRUARY  20,  21  —  Virginia  Canners,  annual,  at 
Hotel  Mimslyn,  Luray,  Va. 


AVARS 

Canning  Factory  Machinery 

Pea  and  Bean  Filler  String  Bean  &  Tomato  Filler 
High  Speed  Syruper  Tomato  Washer 
Tomato  Corer  Hot  Water  Exhauster 
Liquid  Plunger  Filler  Soup  &  Tomato  Juice  Filler 
Beet  Topper  Beet  Grader  Beet  Sheer 
Beet  Splitter  Can  Cleaner  Corn  Shaker 

AVARS  MACHINE  COMPANY 

SALEM.  NEW  JERSEY 


Plain. 

Varnished. 

Embossed. 

THE 

Simpson  &  Doeller 

CO. 

BAl-TlMORE,MD. 


SHOULD  BE 

In  Every  Cannery  Office 
Complete  Course  in  Canning” 

As  an  insurance  against  loss 
New  Low  Price  $5,00 

Publishtd  by 

The  Canning  Trade 
Baltimore,  Md. 
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PROPOSED  CODE  FOR  CANNED  SALMON 
INDUSTRY 

HE  National  Recovery  Administration  announced 
today  that  a  hearing  will  be  conducted  Monday, 
February  26,  in  the  French  Parlor  of  the  Palace 
Hotel,  San  Francisco,  Calif.,  on  a  code  proposed  for 
the  Canned  Salmon  Industry.  The  Association  of  Pa¬ 
cific  Fisheries  and  the  Northwest  Salmon  Canners, 
offering  the  code,  claim  to  represent  ninety  per  cent 
of  the  industry.  Walter  White,  Deputy  Administrator, 
announced  the  hearing.  Requests  for  an  opportunity 
to  be  heard  must  be  filed  before  noon  Saturday,  Feb¬ 
ruary  24,  with  Paul  Eliel,  Acting  Deputy  Administra¬ 
tor,  Alexander  Building,  San  Francisco.  Copies  of  the 
proposed  code  are  available  in  Room  3316,  Department 
of  Commerce  Building,  Washington,  D.  C.,  and  in  the 
office  of  the  State  Director  NEC,  311  Customhouse, 
San  Francisco. 

The  proposed  code  fixes  a  maximum  40-hour  work 
week  and  eight  hour  day,  with  56  hours  per  week  per¬ 
mitted  for  watchmen  and  48  hours  per  week  permitted 
for  chauffeurs  and  deliverymen  “and  cannery  em¬ 
ployees.” 

It  is  further  provided  that  this  maximum  hours  sec¬ 
tion  “shall  not  apply  to  employees  during  the  emer¬ 
gency  periods,  not  exceeding  an  aggregate  of  more 
than  twelve  weeks  in  any  year,  of  loading  and  unload¬ 
ing  vessels  or  preparing  therefor  including  casing  and 
labeling  or  while  engaged  in  emergency  maintenance 
or  repair  work.” 

It  is  further  provided  that  this  section  shall  not 
apply  “to  employees  engaged  in  driving,  placement, 
construction,  maintenance  and/or  removal  of  traps, 
nets,  or  other  fishing  appliance,  including  those  en¬ 
gaged  in  the  operation  of  vessels,  pile-driving,  divers, 
or  other  marine  equipment  assisting  in  the  perform¬ 
ance  of  such  work  and  in  going  to  and  returning  from 
the  same.” 

It  is  provided  further  that  during  canning  periods 
“employees  may  work  in  excess  of  the  above  maximum 
when  necessary  to  preserve  perishable  products.” 

The  hours  provisions  do  not  apply  to  persons  in  man¬ 
agerial,  executive  or  supervisory  capacities  earning 
not  less  than  $35  per  week,  nor  to  interseason  care¬ 
takers  living  at  the  cannery,  nor  to  cannery  cooks. 

Clerical  and  office  workers  may  work  additional 
hours,  not  to  exceed  a  total  of  forty-eight  hours  over 
a  period  of  twelve  months,  during  periods  of  closing 
books  and/or  taking  inventory. 

Minimum  wages  proposed  are:  For  workers  on  an 
hourly  basis,  elsewhere  than  in  Alaska,  32^2  cents  per 
hour  for  females  and  371/4  cents  per  hour  for  males. 
For  workers  in  Alaska,  25  cents  per  hour  with  board 
and  lodging ;  35  cents  per  hour  without  board  and  lodg¬ 
ing.  For  other  employees,  including  office  and  clerical 
workers,  minimum  monthly  wages  are :  $50  with  board 
and  lodging  and  $75  without  board  and  lodging  for 
employees  whose  work  is  principally  within  cannery 
buildings.  For  other  employees:  Scales  ranging  from 
$60  or  $70  with  board  and  lodging  to  $70  or  $75  with¬ 
out  board  and  lodging. 


Trade  Practice  Rules  prohibit  members  of  the  in¬ 
dustry  from  selling  canned  salmon  except  upon  the 
basis  of  its  open  price,  and  on  a  uniform  sales  contract 
to  be  prepared  by  the  Code  Authority  and  submitted 
to  the  Administrator  for  approval.  The  term  “open 
price”  is  defined  as  “a  price  list  which  each  member 
shall  publish  or  have  available  for  the  equal  informa¬ 
tion  of  all,  and  which  declares  the  prevailing  prices 
and  terms  of  sale.” 

Rules  are  prescribed  against  false  marking,  brand¬ 
ing  or  labeling. 

“Members  of  the  industry  operating  in  Alaska  shall, 
as  far  as  practicable,  endeavor  to  employ  bona  fide 
Alaska  residents  where  available.” 

The  proposed  code  has  a  clause  that  since  the  policy 
of  the  Recovery  Act  “to  increase  real  purchasing  power 
will  be  made  more  difficult  of  consummation  if  prices 
of  goods  and  services  increase  as  rapidly  as  wages,  it 
is  recognized  that  price  increases  except  such  as  may 
be  required  to  meet  individual  cost  should  be  delayed, 
but  when  made  such  increases  Should,  so  far  as  pos¬ 
sible,  be  limited  to  actual  additional  increase  in  the 
seller’s  costs.” 

jft  Jt 

NATIONAL  CHERRY  WEEK 

AKERS,  restaurant  owners,  hotelmen,  grocers  and 
others  engaged  in  the  purveying  of  foodstuffs  are 
again  cooperating  with  the  country’s  cherry  in¬ 
dustry  in  promoting  plans  for  National  Cherry  Week, 
which  will  be  observed  during  the  Washington  Birth¬ 
day  period,  February  15-22. 

Tempting  cherry  recipes,  with  cherry  pie  as  usual 
up  at  the  top  of  the  list,  are  being  arranged  to  meet 
a  national  appetite  for  the  luscious  crimson  fruit  as  the 
time  of  Washington’s  birthday  rolls  around.  It  is  then 
that  the  legend  of  Washington  and  the  cherry  tree  is 
recalled,  and  seemingly  the  average  American’s 
thoughts  wander  from  little  George  and  his  hatchet 
directly  to  cherry  pie,  or  some  other  cherry  dish. 

Begun  three  years  ago  as  a  desperate  attempt  on 
the  part  of  cherry  growers,  canners  and  others  in  the 
industry  to  fight  off  the  damaging  effects  of  the  de¬ 
pression,  Cherry  Week  has  grown  in  scope  until  this 
year,  the  program  is  more  extensive  than  any  of  its 
predecessors,  according  to  William  Kinnaird,  Room 
821,  111  West  Monroe  Street,  Chicago,  Chairman  of 
the  Committee  in  charge. 

He  announces  that  attractive  window  streamers  are 
again  being  produced  for  free  distribution  among 
businessmen  who  wish  to  tie  in  with  the  cherry  week 
campaign.  The  week’s  observance  comes  to  a  grand 
climax  on  February  22nd,  in  Chicago,  Mr.  Kinnaird 
adds,  when  a  national  cherry-pie  baking  championship 
will  be  held  among  high  school  girls  from  the  various 
cherry-growing  states.  The  annual  baking  contests 
have  attracted  nation-wide  publicity.  As  in  the  past, 
this  year’s  event  will  be  staged  in  the  Hotel  Morrison. 
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NEWI  BETTER!  LOW-PRICED! 


/**l  >11  n  I  Continuous  n  O  ■ 

Lhisholm-Kyder  Feed  bean  onipper 


GREATER  CAPACITV  -  HIGHER  EFFICIENCY  -  LESS  WASTE 


The  New  Chisholm-Ryder  Bean  Snipper  Mode!  E 
answers  today's  demand  for  rapid,  low-cost  produc¬ 
tion  more  perfectly  than  any  device  of  its  kind  ever 
marketed. 

Operating  on  a  continuous  feed  and  discharge  prin¬ 
ciple,  there  is  a  steady,  unbroken  production  without 
any  delay  for  loading  or  unloading. 

The  beans  are  carried  through  the  revolving  drum  by 
an  accurately  designed  worm  or  spiral  which  distri¬ 
butes  the  load  in  a  thin  stream.  This  avoids  massing 


and  tends  to  preserve  the  crispness  of  the  product. 
Ends  are  cut  cleanly  and  positively  by  a  reciprocat¬ 
ing  knife,  which  actually  shears  without  pinching  or 
breaking.  Tests  definitely  prove  that  there  is  less 
waste  and  higher  delivery  of  perfect  product  with  the 
Chisholm-Ryder  Model  E  than  with  any  snipper  ever 
before  offered  at  anything  near  its  remarkably  low 
price! 

Write  for  complete  descriptive  literature  and  prices. 
Let  us  show  you  today  how  the  Continuous  Feed 
Snipper  can  cut  your  production  costs  this  season. 


Ask  for  Bulletin  ‘T” 


Chisholm-Ryder  Co.,  Inc.,  N^sara  Faiu,  n.  y. 


Sales  and  Sewice: 


Columbus,  Wis.  —  Baltimore,  Md.  —  Osden,  Utah.  —  Hamilton,  Ont. 
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HEARING  SET  FOR  CANNED  PEA  MARKETING 
AGREEMENT 

PUBLIC  hearing  on  a  proposed  two-year  marketing 
agreement  for  the  canned  pea  industry,  providing 
for  minimum  prices  to  growers  for  the  1934  and 
1935  seasons  and  for  allocation  of  the  total  pack  by 
regions,'  was  ordered  today  by  Secretary  Wallace.  The 
hearing  is  to  be  held  in  Hotel  Stevens,  Chicago,  on 
February  19  with  Glen  J.  Gifford,  of  the  Agricultural 
Adjustment  Administration,  presiding. 

The  proposed  agreement  provides  that  canners  buy¬ 
ing  on  a  flat  rate  per  ton  shall  pay  a  minimum  price 
which  shall  not  be  less  than  15  per  cent  above  the  aver¬ 
age  price  paid  for  peas  purchased  in  1933.  This  mini¬ 
mum  price  is  the  approximate  parity  price.  Peas  pur¬ 
chased  on  other  than  a  flat  rate,  shall  be  paid  for  at  a 
rate  to  equal  the  price  paid  for  peas  purchased  at  a 
flat  rate. 

A  national  commodity  committee  selected  by  the  in¬ 
dustry,  with  five  non-voting  members  appointed  by 
the  Secretary  of  Agriculture,  would  have  charge  of 
national  allocation  of  the  pack.  Allocations  to  individ¬ 
ual  canneries  would  be  made  by  regional  committees. 

The  percentages  of  the  total  pack  for  1934  as  allo¬ 
cated  to  States  and  based  on  past  production,  together 
with  the  minimum  flat  prices  to  growers  of  peas  in 
those  States,  as  set  forth  in  the  proposed  agreement. 


are: 


Percentage 

Price 

State 

of  total 

per  ton, 

pack 

1934 

Wisconsin  . 

44.84 

$50.50 

New  York . 

11.78 

47.00 

Michigan  . 

2.88 

40.00 

Indiana  . . 

2.15 

36.00 

Maryland  . . 

6.27 

52.50 

Delaware  . . 

1.30 

47.50 

New  Jersey . . 

1.30 

57.50 

Ohio  . 

1.54 

33.50 

Utah  . 

. 

5.96 

47.50 

Colorado  . 

1.73 

38.50 

California  . 

.66 

49.50 

Illinois  . 

5.96 

44.50 

Minnesota  . 

6.29 

50.50 

Montana  . 

1.95 

34.50 

Idaho  . 

.31 

42.00 

Wyoming  . 

.17 

37.50 

Washington  . 

1.37 

45.00 

Oregon  . 

.65 

54.00 

Pennsylvania  . 

1.08 

50.00 

Virginia  . 

1.29 

53.00 

Maine  . 

.66 

50.50 

Tennessee  . 

.44 

53.50 

Oklahoma  . 

.04 

42.50 

Kansas  . 

.23 

41.50 

Nebraska  . 

.02 

46.00 

Iowa  . 

.43 

46.50 

In  the  event  the 

pea 

crop 

contracted  for  is  larger 

than  the  total  allocation. 

the  excess  may  be  impounded 

until  the  following  year,  but  the  national  commodity 

committee  or  the 

Secretary 

may  rejease 

such  im- 

pounded  peas  if  there  is 

a  bona  fide  sale  for  export  or 

a  domestic  market  for  them. 

The  estimated  farm  value  of  peas  for  canning  in  the 

United  States  in  1933  was  $5,745,000. 

AMERICAN  CAN  COMPANY  WILL  ERECT  A 
NEW  PLANT  AT  AUSTIN,  IND. 

ITHIN  the  next  few  weeks  ground  will  be 
broken  at  Austin,  Ind.,  for  the  erection  of  a 
new  10  or  12  line  can  making  plant  for  the 
American  Can  Company. 

The  new  plant  is  the  result  of  an  agreement  entered 
into  by  the  American  Can  Company  and  the  Morgan 
Packing  Company,  for  the  latter  Company’s  can  re¬ 
quirements.  The  plant  will  be  built  directly  connecting 
the  Morgan  Packing  Company  factory,  which  will  in¬ 
sure  ample  can  supplies  and  the  best  of  service  for 
their  growing  needs,  and  will  be  put  into  operation  by 
the  middle  of  the  summer. 

During  the  past  few  years  “Scott  County  Brand” 
Canned  Foods  have  enjoyed  wide  distribution,  partic¬ 
ularly  in  all  the  important  Middle  West  and  Atlantic 
Seaboard  jobbing  centers.  The  Company  not  only 
packs  seasonable  products,  but  operates  the  Austin 
plant  the  year  round  in  the  production  of  Pork  and 
Beans,  Hominy  and  Tomato  and  Vegetable  Soups,  and 
every  year  a  greatly  increased  demand  for  their  prod¬ 
ucts  is  enjoyed. 

The  Morgan  Packing  Company  comprises  the  lead¬ 
ing  industrial  activities  in  Austin,  Brownstown,  Co¬ 
lumbus,  Edinburg  and  Scottsburg,  Indiana,  in  which 
towns  they  operate  canneries. 

Their  slogan  “Packing  and  Selling  SCOTT  COUNTY 
BRAND  Canned  Foods  is  a  SUCCESS”  has  proved  to 
be  not  merely  a  boast,  but  an  actual  accomplishment  in 
every  sense  of  the  word. 

FRANK  B.  MacMILLIN,  PRESIDENT 

HE  Board  of  Directors  of  The  Hydraulic  Press 
Manufacturing  Company,  Mount  Gilead,  Ohio, 
manufacturers  of  Hydraulic  Presses  and  equip¬ 
ment,  elected  Frank  B.  MacMillin  as  President  and 
General  Manager  of  the  company,  and  Howard  F. 
MacMillin  as  Vice-President  and  Assistant  General 
Manager  at  their  annual  meeting  held  recently  in  Co¬ 
lumbus.  Walter  G.  Tucker,  son  of  the  founder  of  the 
company  was  advanced  from  the  Presidency  to  Chair¬ 
man  of  the  Board. 

The  Hydraulic  Press  Manufacturing  Company  has 
been  designing  and  building  hydraulic  presses  for 
more  than  half-a-century.  During  this  time  its  engi¬ 
neers  have  sponsored  many  of  the  outstanding  devel¬ 
opments  and  constant  improvements  in  H-P-M  Hy¬ 
draulic  Press  design  and  construction  that  have  made 
them  universally  accepted  production  machines. 

A  most  recent  development  of  the  company  is  a  series 
of  power  units  for  use  in  connection  with  all  types  and 
makes  of  presses  and  other  hydraulically  actuated  ma¬ 
chinery.  Besides  making  these  machines  self-contained, 
these  power  units  add  to  them  a  greater  degree  of 
versatility  that  cannot  possibly  be  secured  where 
accumulator  systems  are  used  to  furnish  the  necessary 
power. 
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NEW  YORK  CANNERS  AND  FIELD  MEN 

EW  YORK  State’s  11th  Annual  Extension  School 
for  canners  and  field  men  will  be  held  at  the 
College  of  Agriculture,  Cornell  University, 
Ithaca,  N.  Y. ;  Tuesday,  Wednesday  and  Thursday, 
February  27  to  March  1st  inclusive.  This  will  be  the 
first  year  since  1927  that  the  School  has  been  held  at 
the  College  of  Agriculture,  other  years  the  School  has 
been  held  at  the  State  Experiment  Station,  Geneva, 
N.  Y.,  where  most  all  of  the  canning  crops  experi¬ 
mental  work  has  been  conducted. 

Since  the  time  of  the  last  School  at  Ithaca  in  1927, 
there  have  been  many  new  buildings  on  the  campus 
and  many  changes  in  most  all  of  the  departments  con¬ 
cerned  with  the  growing  of  fruits  and  vegetables.  In 
addition  to  the  actual  lectures  and  discussions  on  the 
program,  there  will  be  much  to  offer  in  the  line  of 
trips  to  the  new  greenhouses  to  see  the  experimental 
and  research  work  that  the  departments  are  con¬ 
ducting. 

“THE  CUSTOMER  IS  ALWAYS  RIGHT” 

HIS  is  the  slogan  that  has  made  the  name  “Karl 
Kiefer”  a  synonym  of  the  most  efficient  machinery 
for  more  than  35  years. 

When  Karl  Kiefer  launched  the  machine  company 
incorporating  his  name,  in  the  year  of  the  Spanish- 
American  War,  he  decided  to  manufacture  the  best 
that  designing  ingenuity,  manufacturing  brains  and 
an  uncompromising  conscience  could  produce.  By  ad¬ 
hering  to  an  inflexible  standard  of  quality,  Mr.  Kiefer 
knew  that  he  could  afford  to  let  the  customer  be  judge 
and  jury  so  far  as  the  merits  of  his  line  were  con¬ 
cerned. 

“If  there  are  to  be  any  troubles  with  anything  we 
make,”  he  once  stated,  “they  will  occur  in  our  plant 
and  not  in  the  customer’s.  Everything  will  be  abso¬ 
lutely  right  when  the  job  leaves  our  doors  and  we  shall 
always  take  our  customer’s  word  as  to  whether  every 
detail  is  satisfactory.” 

Surrounding  himself  with  an  able  organization, 
every  member  of  which  subscribed  to  his  theory  that 
the  best  machine  that  could  be  built  would  constitute 
their  own  best  advertisements,  Mr.  Kiefer  saw  his  cor¬ 
poration  thrive  until  it  assumed  nation-wide,  then  in¬ 
ternational,  proportions.  A  large  volume  of  The  Karl 
Kiefer  Machine  Company  business  was  in  the  beer  and 
whiskey  fields  prior  to  prohibition.  The  “dry  era” 
witnessed  an  entry  into  many  other  fields,  and  now — 
with  the  arid  period  at  an  end — ^the  company  is  en¬ 
joying  a  flourishing  trade  both  in  the  wet  industries 
and  in  many  others. 

Of  the  complete  bottling  equipment  manufactured, 
Kiefer  filling  machines  dominate  practically  every  line 
of  endeavor,  ranging  all  the  way  from  medicine,  cat¬ 
sup,  preserves  and  salad  dressing,  to  cold  cream,  paint, 
grease,  tar,  even  perfume — and  of  course  including  all 
alcoholic  beverages.  The  machines  handle  every  con¬ 
ceivable  variety  of  liquid  and  semi-liquid  product,  fill¬ 
ing  containers  ranging  from  one  gallon  down  to  one- 
fourth  of  an  ounce. 


Wilt  Resistant 

ALASKA  PEAS 

We  have  a  moderate  surplus  of  1933  crop  Mary¬ 
land  and  Alcross  strains  to  offer  for  spot  or  future 
delivery. 

Our  planting  stocks  of  ALASKA  PEAS  are  FULLY 
RESISTANT  to  WILT.  This  is  a  vital  feature  to 
most  canners  in  the  older  canning  sections. 

GOLDEN  CROSS  SWEET  CORN 

The  greatest  advance  in  Sweet  Corn  since 
Golden  Bantam  was  introduced. 

A  bright  yellow  12-Towed  corn  with  quality  equal  to  Golden 
Bantam  in  every  way;  very  resisant  to  Bacterial  Wilt  or  Stewart's 
Disease;  two  or  three  times  as  productive  as  Golden  Bantam 
and  only  six  days  later  in  Maturity.  Our  strain  of  this  F.  Hybrid 
is  from  the  original  Purdue  introduction. 

We  also  grow  a  full  line  of  other  Canners’  Seed 
PEAS.  BEANS,  CORN,  TOMATO,  PICKLE.  BEET, 

etc. 

We  solicit  your  inquiries  for  Pure-Bred  Canners’  Seeds. 

LEONARD  SEED  COMPANY 

333-335  West  35lh  Street  CHICAGO,  ILL. 


SYRUPER  and 
JUICE  FILLER 

for  filling 

Tomato  Pulp 
Tomato  Juice 
Brines 
Syrups 

Built  in  6-9-12  Valve 
Sizes  for  any  size  can — 
any  Capacity. 


Simple  —  Accurate  —  Sanitary 


J!  Single  Unit  orJt  Complete  Canning  Plant' 
BERLIN  CHAPMAN  CO.,  BERLIN,  WIS. 
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MORGAN  PACKING  COMPANY 

Gets  Big  Can  Plant 

- r% - 

The  Morgan  Packing  Company,  Austin,  Indiana, 
producers  oF  Scott  County  Brand  Canned  Foods, 
take  pleasure  in  announcing  that  they  have  entered 
into  an  agreement  with  the  American  Can  Company 
For  their  can  requirements. 

In  order  to  render  the  best  service  and  meet  the 
Morgan  Packing  Company*s  growing  needs,  the 
American  Can  Company  will  erect  one  oF  their  large 
ten  or  twelve  line  can  making  plants  directly  con¬ 
necting  their  Austin  plant,  which  will  be  put  into 
operation  by  the  middle  oF  the  summer. 

The  ever  growing  demand  For  Scott  County  Brand 
Canned  Foods  has  made  it  imperative  that  a  steady 
supply  oF  cans  be  always  available. 


PACKING  AND  SELLING  SCOTT  COUNTY  BRAND  CANNED  FDDDS  IS  A  SUCCESS 
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NEW  CAN  PLANT 

of  the  American  Can  Company  adjoining  our  Austin 
factory  will  greatly  assist  in  filling  the  Demand  for  .  .  . 

SCOTT  COUNTY  BRAND 

Quality  Canned  Foods 


FACTORIES: 

Austin, 

Brownstown, 

Columbus, 

Edinburg, 

Scottsburg, 

INDIANA 


Beans,  Baked  with  Pork 

Beans,  Green 

Beans,  Lima 

Beans,  Red  Kidney 

Corn 

Hominy 

Ketchup 

Peas 

Pumpkin 

Sauer  Kraut 

Sauer  Kraut  Juice 

Tomatoes 

Tomato  Cocktails 

Tomato  Juice 

Tomato  Pulp 

Tomato  Sauce 

Tomato  Soup 

Vegetable  Soup 


MORGAN  PACKING  COMPANY 


Austin 


Indiana 


PACKING  AND  SELLING  SCOTT  COUNTY  BRAND  CANNED  FDODS  IS  A  SUCCESS 


Of  the  various  farewell  parties  tendered  Mr.  Clayton  H.  En^lar  who  leaves  the  East  the  latter  part  of  the  month,  to  take  up  duties  as  General  Manager  of 
Sales  of  Continental  Can  Company’s  Pacific  Coast  operations,  the  above  photo  was  taken  at  the  banquet  given  him  by  his 
friends  in  the  Industry  at  the  Lord  Baltimore  Hotel,  February  2nd. 


CANNING  AND  PACKING  MACHINERY  CODE 
AMENDMENTS  APPROVED 

A  PPROVAL  by  National  Recovery  Administrator 
Hugh  S-  Johnson,  acting  for  the  President,  of 
/  \an  amended  code  of  fair  competition  for  the 
Canning  and  Packing  Machinery  Industry,  was  an¬ 
nounced  January  29th. 

The  Meat  Packing  and  Allied  Products  Machinery 
and  Equipment  Group  is  added  to  this  code,  which 
becomes  the  Canning  and  Packing  Machinery  and 
Equipment  Industry. 

Hours  and  wage  provisions  of  the  original  code  are 
unchanged.  There  was  a  basic  40-cent  per  hour 
minimum  wage  and  40-hour  maximum  week.  Adding 
the  new  equipment  group  to  this  code  brings  the  total 
number  of  employees  in  the  industry  to  approxi¬ 
mately  2,200,  General  Johnson  says  in  a  letter  in¬ 
forming  the  President  of  his  approval  of  the  code 
amendments. 


He  estimates  a  sixteen  per  cent  increase  in  the 
number  of  employees,  as  a  result  of  shorter  hours, 
or  a  group  total  increase  of  696  workers. 

The  industry  manufactures  machinery  used  in 
processing  and  preserving  of  animal  products  for 
food.  Its  invested  capital  is  $2,500,000,  and  the  five 
year  annual  average  value  of  its  products  is  $3,- 
500,000.  On  this  average  basis  its  value  of  products 
now  is  $7,000,000. 

General  Johnson’s  order  of  approval  is  as  of  Janu¬ 
ary  27,  1934,  but  one  amendment  is  made  effective 
fifteen  days  thereafter.  It  adds  to  unfair  trade  prac¬ 
tices  the  making  or  offering  to  make  a  trade-in  allow¬ 
ance  for  any  machine  more  than  two  years  old 
greater  than  15  per  cent  of  the  price  of  the  new  ma¬ 
chine  or  of  the  original  price  of  the  trade-in  machine,  ■ 
whichever  is  lower.  It  is  provided  that  the  Code 
Authority  may,  at  its  discretion,  increase  this  per¬ 
centage. 


Landreth^s  Certified  Tomato  Seed 


We  take  pleasure  in  quoting  you  the  following  varieties  of 
Tomato  Seed.  All  the  Tomoto  Seed  we  offer,  we  grow  here 
with  the  exception  of  the  small  reds  and  yellows  which  we  do 
not  grow  here  for  fear  of  mixture.  Our  Tomato  Seed  is  sold  only 
in  J,  \  and  I  lb.  cardboard  lithograph  packages.  The  Certified 
Seed  is  wrapped  in  moist  proof  cellophane,  sealed  with  the  seal 
of  the  Department  of  Agriculture  of  the  State  of  Pennsylvania. 
This  seal  assures  the  purchaser  the  seed  is  true  to  name,  free  from 
disease  and  high  in  vitality. 

Certified  Marglobe . $3.50  Lb. 

“  Break  O’Day .  3.75  " 

“  Norton  .  3.25  “ 

“  Stone .  3.25  “ 

“  Pritchard  or  Scarlet  Topper .  4.50  “ 

“  Landreths’  Red  Rock .  3.50  “ 

“  Bonny  Beat . Sold  Out  “ 

“  Greater  Baltimore .  3.25  “ 

The  above  varieties,  uncertified,  are  $1.00  less;  We  grow 
all  other  varieties  of  Tomato  Seed,  if  you  want  any,  write  for  prices 
on  any  varities  of  seeds  used  by  Canners.  We  grow  them  all  and 
w  )uld  be  glad  to  be  given  the  opportunity  of  quoting.  Terms  are 
Net  Cash  delivered  your  town. 


D.  LANDRETH  SEED  COMPANY,  K 

Founded  1784 


1 50  Years  In  The  Seed  Business 
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CONTINENTAL  CAN  HAS  PROFITABLE  YEAR 

A  57  PER  CENT  increase  in  earnings  in  1933, 
an  increase  of  19.7  per  cent  in  dollar  volume 
for  the  same  period  despite  lower  selling 
prices,  and  a  sharp  improvement  in  prospects  for 
forward  business  were  reported  by  Continental  Can 
Co.,  Inc.,  February  8th. 

For  the  year  to  December  31  last,  the  company  re¬ 
ported  net  earnings  of  $7,547,401  after  all  charges 
and  federal  tax,  equivalent  to  $4.31  a  share  on 
1,750,934  capital  shares  ($20  par)  outstanding.  Earn¬ 
ings  compare  with  $4,819,322  for  the  previous  year, 
equivalent  to  $2.78  a  share  on  1,733,345  capital  shares 
then  outstanding.  Of  the  1933  net  earnings,  $520,107 
represented  dividends  and  interest  on  investments. 


Oakland ;  Seattle ;  New  Orleans  and  Harvey,  La. ;  Cin¬ 
cinnati  ;  East  St.  Louis  and  Kansas  City,  Mo. ;  Roan¬ 
oke  and  Bedford,  Va. ;  Denver;  Jersey  City,  Camden, 
Passaic,  N.  J. ;  Nashville,  Jacksonville  and  Havana, 
Cuba. 

^  jit 

CANNERY  AND  PROCESS  WANTED 

BAHAMAS  REALTY  COMPANY,  Ltd. 

Bay  and  Parliament  Streets 
Nassau,  Bahamas 

February  7,  1934. 

The  Canning  Trade 
107  S.  Frederick  Street 
Baltimore,  Md. 


A  feature  of  the  balance  sheet  was  the  inventories 
of  $18,881,890  at  December  31  last,  compared  with 
$9,601,026  a  year  previous.  Valuations  were  at  the 
lower  of  cost  or  market. 

"The  increase  in  inventories  was  due  to  forward 
purchases  of  raw  materials  used  in  the  company’s 
manufacturing  processes,”  0.  C.  Huffman,  president, 
explained  in  his  message  to  stockholders. 

Balance  sheet  as  of  December  31  last  showed  no 
obligations  other  than  a  $7,380  purchase  money  mort¬ 
gage  and  current  payables.  The  only  surplus  charge 
during  the  year  was  for  dividends.  Current  assets 
were  $33,631,266  in  excess  of  current  liabilities,  and  net 
current  assets  showed  an  increase  of  $4,043,242  dur¬ 
ing  the  year.  Cash  totalled  $7,554,511  and  U.  S. 
Government  securities  at  cost  amounted  to  an  addi¬ 
tional  $1,060,000. 

During  1933  the  company  expended  $2,662,741  on 
new  plants  and  plant  improvements  and  in  addition 
purchased  about  500  acres  of  Pittsburgh  vein  coal 
and  mining  equipment  at  Canonsburg,  Pa.,  adjacent 
to  the  company’s  plants  there. 

"Since  April,  both  volume  and  profits  of  the  com¬ 
pany  have  shown  a  steady  uptrend  compared  with 
the  year  1932,”  Mr.  Huffman  stated  to  stockholders. 
"Although  lower  can  prices  prevailed  during  most  of 
the  year,  due  to  reduction  in  tinplate  prices,  dollar 
volume  for  the  year  increased  19.7  per  cent  over 
that  of  1932- 

"Aggregate  packs  of  the  principal  canned  vege¬ 
tables,  soups,  fruits  and  fish  in  1933  were  variously 
estimated  to  be  from  15  per  cent  to  20  per  cent 
greater  than  the  abnormally  low  production  of  1932.” 
Mr.  Huffman  continued.  “Latest  government  figures 
indicate  that  the  stocks  of  canned  food  products  now 
held  by  canners  and  distributors  are  the  lowest  they 
have  been  at  this  season  for  several  years,  placing  the 
industry  in  an  excellent  statistical  position  to  start 
the  year. 

"The  outlook  for  further  progress  by  the  company 
in  1934  appears  to  be  decidedly  favorable,”  Mr.  Huff¬ 
man  concluded. 

Plants  are  located  in  New  York  City;  Hurlock  and 
Baltimore,  Md.;  Syracuse;  Wheeling,  Canonsburg, 
Pa.;  Chicago,  Clearing,  Ill.;  Los  Angeles,  San  Jose, 


Gentlemen : 

As  a  subscriber  to  the  journal,  I  wonder  if  you  could 
help  me  with  the  following  problems. 

I  wish  to  be  put  in  touch  with  some  person  or  com¬ 
pany,  who  could  supply  the  following  information. 

1.  What  would  be  the  cost  of  a  small  but  complete 
canning  plant? 

2.  What  difficulties  would  be  encountered  in  canning 
crawfish  ? 

3.  What  steps  would  one  take  to  find  out  if  Conch 
(a  native  shellfish)  could  be  canned,  or  if  it  has  ever 
been  canned? 

I  realize  that  this  is  a  great  deal  to  ask,  but  I  am 
miles  from  places,  and  there  is  no  other  way  of  ob¬ 
taining  the  data. 

Thanking  you  for  your  kindness. 

I  remain. 

Yours  very  truly, 

FRANK  M.  BERRY. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

5th  Edition  386  Pages  New  Low  Price  $5.00 
PubUshed  by  THE  CANNING  TRADE. 


HANSEN  CANNING  MACHINERY  CORP. 

CEDARBURG,  WISCONSIN 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


_ For  Sale --Machinery _  Situations  Wanted 

FOR  SALE — Two  Langsenkamp  Juice  Extractors.  POSITION  WANTED  By  young  man  35  years  of  age;  past  eight 


Good  as  new.  Reasonable. 

Curtice  Bros.  Co.,  Rochester,  N.  Y. 

FOR  SALE  —2  Sprague  Sterling  Automatic  Corn  Mixers 
in  perfect  condition. 

Standard  Brands  Inc.,  Pressing  Division, 
Norwalk,  Ohio 

Wanted  —  Machinery 

WANTED — Second-hand  five  tier  Process  Cages.  Must 
be  not  over  38”  wide  and  28”  high.  Specify  condi¬ 
tion  and  quantity. 

Address  Box  A-1951  care  of  The  Canning  Trade. 

WANTED-Used  Process  Baskets  36”  diameter,  18” 
or  20”  depth  in  good  condition. 

Kirgan’s  Arcadia  Farms,  Inc.,  Cincinnati,  Ohio. 

For  Sale  —  Factories 


FOR  SALE— Canning  Factory,  fully  equipped  for 
packing  the  following  available  products: — Tomatoes, 
Puree,  Sweet  Potatoes,  Asparagus  and  Pumpkin. 
Now  is  the  time  to  arrange  for  your  pack. 

Davis  &  Lippincott,  Woodstown,  N.  J. 

FOR  SALE— Well  built  Canning  Factory  and  equip¬ 
ment,  now  in  operation.  Packs  high  grade  products, 
location  excellent. 

Call  or  address  C.  F.  Moore,  Receiver,  Wallace 
Roberts  Canning  Co.,  Woodstown,  N.  J. 

FOR  SALE— Small  canning  factory  at  Eldora,  Cape 
May  County,  New  Jersey,  in  a  good  tomato  growing 
section. 

C^  S.  Stevens  &  Sons,  Cedarville,  N.  J. 

Wanted  —  Factory 

WANTED— To  buy  good  used  canning  plant,  moderate 
capacity. 

Address  C.  H.,  1521  Peachtree  St ,  Atlanta,  Ga. 

For  Sale  —  Seed 


FOR  SALE — Indiana  Baltimore  Tomato  Seed  from  sel¬ 
ect  stock,  treated  wdth  Semesan. 

Greenfield  Packing  Co.,  Greenfield,  Ind. 


years  serving  as  factory  superintendent,  packing  corn,  tomatoes 
and  green  beans.  Can  install  or  build  complete  lines  for  same. 
Know  how  to  pack  quality.  Can  furnish  references. 

Address  Box  B-1955  care  of  The  Canning  Trade. 


POSITION  WANTED — By  experienced  cannery  manager.  College 
graduate;  Accountant;  can  handle  office,  sales,  factory,  labor. 
Can  assure  efficient  low  cost  operation  with  high  quality  pro¬ 
duction,  Many  years  experience  packing  most  fruits  and 
vegetables. 

Address  Box  B-1964  care  of  The  Canning  Trade. 


POSITION  WANTED— As  Factory  Manager.  Fully  experi¬ 
enced  in  the  packing  of  all  major  lines  in  New  York  State 
and  the  Tri-States,  from  the  field  to  the  finished  product.  Can 
equip  complete  plants  and/or  renovate  old  plants  to  manufacture 
under  the  most  efficient  methods  of  canning  to  secure  lowest 
possible  costs,  highest  quality  and  under  sanitary  conditions. 
Will  consider  any  proposition  large  or  small  with  a  progressive 
company.  Best  of  references. 

Address  Box  B-1945  care  of  The  Canning  Trade. 


POSITION  WANTED— Young  man,  experienced  packer  of  full 
line  of  fruits  and  vegetables,  catsup,  jam  and  jellies.  Will  go 
anywhere;  absolutely  dependable. 

Address  Box  B-1949  care  of  The  Canning  Trade. 


POSITION  WANTED  -By  Supertintendent  with  firm  in  town  or 
city.  Can  pack  full  line  of  fruits  and  vegetables,  jams  and 
jellies,  dill  and  sour  pickles.  Also  machinist.  References;  25 
years  experience. 

Address  Box  B-1953  care  of  The  Canning  Trade, 


POSITION  WANTED— Mr.  Canner  do  you  require  services  of 
Superintendent  or  Manager  who  can  and  has  packed  fancy 
quality  vegetables  and  fruits  at  anticipated  low  cost?  I  have  25 
years  experience  from  field  to  finished  product.  References  as 
to  ability  and  character. 

Address  Box  B-1956  care  of  The  Canning  Trade. 


Help  Wanted 


WANTED -Experienced  man  in  the  preparation  of  very  fine 
soups.  State  experience  fully  in  first  letter. 

Address  Box  B-1948  care  of  The  Canning  Trade. 


WANTED — A  canned  foods  salesman  for  Central  New  York.  Must 
have  his  own  car. 

Address  Box  B-1950  care  of  The  Canning  Trade. 


THE  CANNING  TRADE 


February  19, 193^ 


Fills  any  size  of  Can — full  or  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  ”  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  6c  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E.  J.  JUDGE 

SyruperSf  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agentt 

Canners  Machinery  Ltd.,  Simcoe,  Ont.  Can. 


SMILE  AWHILE 

Fhere  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRISUTION. 

All  are  welcome. 


“Life  is  always  changing,  my  dear  lady,”  remarked 
the  grocer  as  he  removed  a  piece  of  sugar  from  the 
sack  he  weighed.  “For  instance,”  he  said,  “only  a 
few  years  ago,  I  was  a  pugilist.” 

“Yes,”  replied  the  customer,  “a  lightweight  cham¬ 
pion,  I  presume.” 

Mother — What’s  your  little  brother  crying  about? 

Son — He’s  dug  a  hole  out  in  the  yard  and  he  wants 
to  bring  it  in  the  house  to  play  with. 


DEPRESSION 

A  beggar  clutched  at  the  sleeve  of  a  benevolent 
looking  passer-by- 

“Five  cents,  sir,  for  a  cup  of  coffee?”  he  whined. 

The  other  turned  and  surveyed  him. 

“Why  should  I  give  you  five  cents?”  he  asked. 
“What  brought  you  to  this  sad,  unseemly  plight?” 

“A  terrible  catastrophe,  sir,”  the  beggar  replied. 
“Two  years  ago  I,  like  you,  enjoyed  business  pros¬ 
perity.  I  worked  industriously.  On  the  wall  above 
my  desk  was  my  motto:  ‘Think  Constructively,  Act 
Decisively.’  Wealth  poured  my  way.  And  then — 
and  then - ” 

“Yes — and  then?” 

The  beggar’s  frame  shook  convulsively. 

“The  scrub  lady  burned  my  motto!”  he  sobbed. 


George — Delancey  tried  to  make  me  believe  he’d 
driven  the  same  car  for  five  years  and  never  paid  a 
cent  for  repairs.  Do  you  believe  it? 

Garageman — Yes,  I’m  the  fellow  who  made  all 
the  repairs. 

STORMY  WEATHER 

Fuming  business  man,  as  the  lady  emerges  from 
the  telephone  booth : 

“So  you’re  finished  with  that  ’phone  at  last, 
madam?” 

The  lady  looked  at  him  indignantly. 

“May  I  inform  you  that  I  have  not  touched  the 
telephone?”  she  said  icily.  “I  was  only  resting  until 
the  rain  would  stop.” 


PROMPT  SERVICE 

Card  in  Florida  paper:  “Thursday  I  lost  a  gold 
watch  I  valued  very  highly.  Immediately  I  inserted 
an  ad  in  your  lost  and  found  column  and  waited. 
Yesterday  I  went  home  and  found  the  watch  in  the 
pocket  of  another  suit.  God  bless  your  paper-” 
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PricM  fiven  represent  the  lowett  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers:  {Thomas  J.  Meehan  A  Co.,  *Howsrd  E.  Jones  &  Co..  SHarry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  beaded  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

Balto.  N.Y. 

ASPARAGUS*  (California) 

White  Mammoth,  No.  . 

Peeled,  No.  2*/i . 

Large,  No.  2^4 . 

Peeled,  No.  2V2 . 

Medium,  No.  2V2 . 

Green  Mammoth,  No.  2,  round  cans  . 

Medium,  No.  2 . 

Large,  No.  2 . 

Tips,  White,  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

BAKED  BEANS* 

16  . . 461/4 . 

No.  2M!  . 80  . 

No.  10  .  2.70  . 

BEANS* 

Stringless  Stand.  Cut  Green,  No.  2  .70  t.70 

Standard  Cut  Green,  No.  10 .  3.60  . 

Standard  Whole  Green,  No.  2 . 

Standard  Cut  Wax,  No.  2 . 76 

Standard  Cut  Wax,  No.  lo .  . 

Red  Kidney  Standard,  No.  2 . 72%. . 

Standard,  No.  10 .  3.65  t3.6l 

LIMA  BEANS*  (F.  O.  B.  Factory) 

No.  2  Tiny  Green .  1.40  tl.4( 

No.  10  .  7.00  t7.0( 

No.  2  Medium  Green . 1.10  . 

No.  10  . 6.60  . 

No.  2  Green  and  White . 90  . . 

No.  10  .  6.00  . 

No.  2  Fresh  White . 85  t.8 

No.  10  .  3.76  *3.7 

Soaked,  No.  2 . 70  t.6 


.72% . 

3.65  t3.65 


1.40  tl.40 
7.00  *7.00 

1.10  . 

6.60  . 

.90  . 

6.00  . 

.85  *.85 

3.76  *3.76 
.70  t.66 


BEETS* 

Baby,  No.  2 .  .  . 

Whole.  No.  2 . 90  . 

Whole.  No.  2% .  1.10  - 

Whole,  No.  10 . . .  8.26  . 

Cut,  No.  2 . 76  *.76 

Cut,  No.  2% . 90  - 

Cut.  No.  10 .  3.26  . 

Diced,  No.  10 .  3.26  . 

CARROTS* 

Standard  Sliced,  No.  2 . 76  ........ 

Sliced,  No.  10 .  3.76  . 

Standard,  Diced,  No.  2 . 70  . 

Diced,  No.  10 .  3.60  . 


Golden  Bantam,  Fancy,  No.  2 .  *1.00  1.10 

Extra  Standard,  No.  2 . 

Extra  Standard,  No.  10 . 

Shoepeg,  Fancy,  No.  2 .  1.07Vi . 

Extra  Standard,  No.  2 .  1.02% . 

Standard,  No.  2 . 90  . 

Crushed,  Fancy,  No.  2 . 90  ........ 

Extra  Standard,  No.  2 . . . 86  ........ 

Standard,  No.  2 . 80  . 

Standard,  No.  10 . 

HOMINY* 

Standard  Split,  No.  2  Tali.... . 70  . 

Split,  No.  10 .  2.76  ....... 

MIXED  VEGETABLES* 

Standard,  No.  2 . 76  ........ 

No.  10  .  4.00  . 

Fancy,  No.  2 . 76  ™.... 

No.  10  .  4.26  _ 

OKRA  AND  TOMATOES* 

Standard.  No.  2 .  1.00  . 

No.  Itl  . 

PEAS*  (Baltimore  prices,  new  pack) 

No.  1  Petit  PoU _  _  _ 

No.  2  Fancy  Sweets,  2b . . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6b . 

No.  2  Std.  Sweets,  6s . 

No.  1  Elarly  June,  4s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . 

No.  10  Std.  Alaskas,  48 . 

PUMPKIN* 

Standard,  No.  2% . 90  *1.00 

No.  8  . . . . . .  ^ 

No.  10  - . ■J’/fij  .  . 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 

SAUER  KRAUT* 

Standard,  No.  2 .  1.00  . 

No.  2%  .  1.26  1.16 

No.  3  . 

No.  10  .  4.16  3.76 

SPINACH* 

Standard.  No.  2 . 85  *.85 

No.  2%  .  1.10  *1.10 

No.  8  . 

No.  10  .  3..50  *3.50 

California,  f.  o.  b.  Coast* 

Standard.  No.  2% .  *1.10 

Standard,  No.  10 . 

SUCCOTASH* 

Standard  Green  Corn  FVesh  Limas, 

No.  2  . 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 80  . 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOESt 

Standard.  No.  2,  P.  O.  B.  Factory . 60  . 

No.  2%  . 75  +.80 

No.  3  . 86  *.86 

No.  10  .  2.60  . 

TOMATOES* 

Extra  Standard.  No.  1 . 60  . 

F.  O.  B.  County . 60  . 

No.  2  . 96  . 

F.  O.  B.  County . 90  . 

No.  8  . 

F.  O.  B.  County . 

No.  10  . 

F.  O.  B.  County . 

Standard,  No.  1 . 67%  .60 

F.  O.  B.  County . 67% . 

No.  2  . 90  *.90 

F.  O.  B.  County . 90  . 

No.  3  .  1.40  . 

F.  O.  B.  County .  1.40  *1.40 

No.  10  .  4. .50  . 

F.  O.  B.  County .  4.36  *4.26 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 50 

No.  10,  Whole  Stock . . . 

Standard,  No.  1  Trimmings . . 

No.  10  Trimmings . 

TOMATO  JUICE* 

No.  1  . 60 


Canned  Fruits 

APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  10 . 

New  York,  No.  10 . . 

Pennsylvania,  No.  10,  water . 

Pa.,  .No.  3 . . 

Pa.,  No.  10,  solid  pack . 

APRICOTS*  (California) 

Standard,  No.  2% . 

Choice,  No.  2% . 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  8  . 

No.  10  water . 

No.  2.  Preserved . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine.  No.  2 . 

No.  10  . 

CHERRIES* 

Standard  Red,  Water,  No.  2 . 

White  Syrup,  No.  2 . 

Extra  Preserved.  No.  2 . 

N.  Y.  Red  S.  Pitted.  No.  10 . 

California  Standard,  2% . 

Choice,  No.  2% . . 

Fancy,  No.  2% . . . 

GOOSEBERRIES* 

Standard  No.  2 . 

No.  10  . . 

GRAPE  FRUIT* 

8  oz . 

No.  2  . 

No.  6  . 

No.  1  Juice . . . 

No.  2  Juice . . . 

No.  6  Juice . . . 

PEARS* 

Standards,  Keifer  No.  2,  in  syrup.... 

No.  10  . 

California  Bartletts,  Standard  2%... 

Fancy  . 

Choice  . 

Standard,  No.  10 . 


CANNED  FRUITS— Continued 

_ _  Balto.  N.Y. 

PEACHES* 

California  Standard,  No.  2%,  Y.  C.  1.37%*1.46 

Choice,  No.  2%,  Y.  C .  1.60  *1.66 

Fancy,  No.  2%,  Y.  C .  . 

Extra  Sliced  Yellow,  No.  1  Tails . 90  . 

Seconds,  Yellow,  No.  3 .  ....... 

Pies.  Unpeeled,  No.  8 .  ...... 

Peeled,  No.  10,  Solid  Pack .  4.40  . 

PINEAPPLE* 

Hawaiian  Sliced,  Extra,  No.  2%......  1.90  *1.80 

Sliced,  Standard,  No.  2%................  1.80  *1.66 

Sliced,  Extra,  No.  2 . .  *l-60 

Sliced.  Standard,  No.  2 . ........  *1.40 

Shredded,  Syrup.  No.  10 . 

Crushed,  Extra,  No.  10 .  6.26  *6.16 

Eastern  Pie,  Water,  No.  10 . „....  _ _ 

Porto  Rico  No.  10 . .  „«.... 


RASPBERRIES* 

Black  Wsrter,  No.  2........................„.... 

Rod,  Water,  No.  2 . 

Black,  Syrup,  No.  2 . 

Red,  Syrup,  No.  2 . 

Red,  Water,  No.  10 . 


STRAWBERRIES*  (Baltimore  prices,  now  pack) 

Preserved,  No.  1 . 

Preserved,  No.  2 . . 

Extra,  Preserved,  No.  1 . .  ........ 

Extra,  Preserved,  No.  2 . . . . 

Standard  Water,  No.  10 .  . .  ....... 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.60  . 

No.  10s  . .  9.60  _ 


Canned  Fish 


HERRING  ROE* 


16  oz..  Factory . 

No.  2.  17-oz.  cans.  Factory.. 
No.  2,  19-oz.  cans.  Factory.. 


Flats,  1-lb.  cases,  4  doz.. 

%-lb.  cases,  4  doz . 

%-lb.  cases,  4  doz . 


3.26 

3.26 

3.90 

1.40 

1.66 

+1.80 

*1.60 

SALMONI 

Red  Alaskas,  Tall,  No.  1 . . 

Flat,  No.  % . 

Cohoes,  Tull,  No.  1... 

Flat.  No.  1 . 

Flat  No.  % . 

Pink,  Tall,  No.  1 . 

Pink.  Tall,  No.  % . 

Sockeye  FHat,  No.  1.... 

Flat,  No.  % . 

Chums,  Tall  . 

Medium,  Red,  Tall.. 


1,76  *1.76 


Dry,  No.  1 . 

Wet,  No.  1,  Large.. 


.62%  *.62% 
1.06  *.97% 

3.26  *3.00 
.62%  +.67% 
.96  +.87% 

3.00  *2.76 

1.00  . 

4.60  . 

1.40  _ 

.  *1.76 

1.60  *1.60 
_  *4.76 


SARDINES  (Domestic),  per  case 

%  Oil,  keyless . 

%  Oil,  keys . 

%  Oil,  Tomato,  Carton . 

%  Oil,  Carton . 

%  Mustard,  keyless . . 

%  Mustard,  keyless . . 

California  Oval,  No.  1,  48’s . 


1.17% . . 

1.18%*1.20 

.80  _ 

3.26  _ 

1.86  . 

1.07%tl.l6 
1.22% - 


1.00  1.00 

1.00  1.00 


2.60  *2.60 
2.90  *3.00 

'Oe  *3“26 
2.60  *2.60 
2.36  *2.60 
3.00  *2.86 


TUNA  FISHi  (California),  per  case 

White,  %s  .  7.80 

White.  Is _ 18.66 

Blue  Fin,  %s _ _ _ _ 

Blue  Fin,  Is _ ................. _ ... _ ....... 

Striped,  %s  .  8.66 

Striped,  %s  . 1...............  6.00 

Striped,  Is  ......................................  9.00 

Yellow,  %s.  Fancy........ _ ..........  4.66 

Yellows,  %s.  Fancy... . .  7M 

Tellew.  Is - i»M 
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AN  EPISODE 


IN  THE  LIFE  OFACANNER 


NOW'S  THE  TIME 
TO  REPAIR  THOSE 
RETORT  CRATES 


WE'VE  GOT  TO  DO  A 
LITTLE  OVERHAULING 

ON  THE  STEAM  LINES 

^  - 


GIVE  ME  ANY 

SUGGESTIONS  YOU 

MIGHT  THINK  OF 
- '  - — — 


WELL  THERE'S' 
ONE  THING 
I'D  LIKE  TO 
MAKE  SURE  OF 


THAT  YOU  SEND 
THE  CAN  CONTRACT  I 

INTO  HEEKIN 

RIGHT  AWAY. 


BOY,THAT  WENT  IN 
A  MONTH  ago/ 


I  MIGHT  HAVE  KNOWN 

you'd  see  to  that. 


Contracts  from  satisfied  canners,  those  who 
specify  Heekin  Cans,  do  not  come  in  to  us  at 
the  last  moment.  Months  in  advance,  almost  be¬ 
fore  one  season  closes,  contracts  are  sent  to  us  for 
the  next  year’s  requirements.  This  is  a  compliment 
to  the  Heekin  policy.  The  canner  must  be  served 
...  he  must  have  the  whole-hearted,  conscientious 
assistance  of  everyone  in  the  Heekin  organization. 
And  you  might  ask,  “What  is  service?”  Service  is 
the  absolute  following  out  of  all  instructions  ...  it 
means  not  only  cans  but  personal  attention  to  de¬ 
tails  . . .  the  exact  date  of  shipping . . .  the  exact  day 
on  which  the  shipment  is  to  arrive  . . .  sometimes 


the  exact  hour.  During  the  busy  canning  seasons 
the  lights  never  go  out  in  Heekin  factories . . .  and  in 
the  traffic  department  the  lights  bum  brighter  than 
ever ...  all  through  the  night ...  as  telephones  and 
telegrams  search  out  the  cars,  enroute,  and  speed 
them  through  to  you.  Heekin  serves  its  customers 
because  we  believe  that  a  good  product  cannot  build 
a  business  alone.  It  takes  the  personal  touch  of 
men,  working  with  one  another,  to  build  success. 
And  we  pledge  you  that  extra  bit  of  service  that 
makes  business  with  Heekin  a  pleasure.  May  we 
prove  it?  THE  HEEKIN  CAN  COMPANY,  CIN¬ 
CINNATI,  OHIO. 


HEEKIN  CANS 


HEEKIN 


PERSONAL  SERVICE 


February  19, 193^. 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

Market  Needs  No  “Culling” — Sanity  Needed  To  Keep  Present 
Favorable  Conditions — How  The  Wise  Will  Be  Separated  From 
The  Foolish — Make  Futures  Pay  A  Profit  Or  Stay  Away  From 

Them 

IGH-HATTING — It  is  not  often  that  the  canned 
foods  industry,  or  rather  the  market,  is  in  such 
independent  condition  that  it  can  haughtily  scorn 
many  strong  bullish  tendencies,  but  it  is  there  today. 
All  of  us  can  readily  recall  many  periods  when  the 
market  would  have  welcomed  any  one  of  many  such 
features  now  present,  and  would  have  been  glad  to 
make  the  most  of  them.  For  instance,  the  all-times 
record  cold  spell  of  the  past  two  weeks,  and  which 
visited  apparently  every  section,  even  far  into  the 
South.  Baltimore  with  an  official  7  degrees  below 
zero  and  an  actual  12  to  15  degrees  below  in  that 
City’s  suburbs  during  two  whole  days  and  nights 
(February  8th  and  9th)  and  with  six  inches  of  snow. 
The  Chesapeake  Bay  and  particularly  its  tributaries 
so  frozen  up  that  shipping  was  at  a  standstill  for 
weeks,  and  skating  parties  enjoyed  the  mile-wide  ex¬ 
panse  of  the  Severn  River,  famous  for  its  bathing  and 
summer  homes.  Stretch  that  pall  of  severe  freezing 
weather  over  the  entire  country,  down  into  Texas 
where  winter  grown  crops  were  ready  for  gathering, 
and  into  Florida  and  into  Mississippi,  and  then  pic¬ 
ture  the  frozen  stocks  on  hand  in  dealers’  stores,  and 
in  the  growing  fields,  and  realize  that  one  great  com¬ 
petitor  of  canned  foods,  the  raw  fruits  and  vegetables, 
must  have  been  given  a  severe  set  back.  But  instead 
of  rejoicing  at  this  increased  demand  forced  upon 
canned  foods,  at  the  heavy  onslaught  upon  the  stores 
of  canned  foods  in  homes,  through  the  disinclination 
to  brave  the  cold  and  snow  to  reach  the  retailer’s,  in 
the  sub-zero  weather  all  up  and  down  the  Atlantic 
Coast  and  far  into  the  interior,  yet  the  canners  are 
not  inclined  to  make  anything  of  it.  Canned  foods 
prices  are  strong  enough,  and  they  need  no  bolster¬ 
ing!  As  it  is  consumption  will  clean  the  stocks  out 
long  before  new  packing  time  arrives.  But  this  con¬ 
dition  must  be  recorded ;  it  is  a  record.  The  question 
is,  how  to  retain  it  in  years  to  come. 

At  the  hearing  on  the  Code  in  Washington,  Depart¬ 
ment  Administrator  Walter  White,  in  answering  a 
canner-opponent  to  the  provision  against  destructive 


price  cutting — get  that  point :  the  canner  was  oppos¬ 
ing  the  inclusion  of  such  a  provision  in  the  Code — re¬ 
marked:  “The  inference  to  be  drawn  from  your  re¬ 
marks  is  that  the  Canning  Industry  is  on  the  way  to 
become  pretty  prosperous.”  And  the  witness  an¬ 
swered  “If  we  could  maintain  our  present  prices,  yes.” 
And  he  went  on  to  say  “If  canners  must  be  foolish 
and  must  overpack  I  doubt  if  a  benign  Government 
can  set  up  machinery  to  protect  us  from  that,  al¬ 
though  it  would  be  very  desireable.”  In  other  words, 
as  we  once  heard  a  man  say:  “The  Lord  gave  you 
brains,  but  I  can’t  make  you  use  them.”  Here  is  a 
marketing  consideration  that  tops  all  others;  it  will 
require  individually  sane,  sensible  action  to  retain 
this  present  excellent  market  condition,  and  which 
surely  every  canner  in  the  business  wants  most  earn¬ 
estly.  The  passage  of  the  Code  will  not  do  it,  unless 
each  one  submerges  his  inclination  “to  hog  it  all,” 
and  proceeds  carefully  on  a  moderate  pack  of  good 
quality.  Marketing  Agreements  on  peas,  corn,  toma¬ 
toes  and  some  other  products  will  unquestionably  be 
put  through  in  time  for  the  1934  packs,  and  they  will 
serve  to  restrain  the  hog,  if  the  industry  gets  behind 
them  by  signing  up  promptly  and  does  not  waste  time 
in  picking  flaws  in  them,  as  to  the  wording,  etc.  In 
other  words  if  there  are  more  wise  than  foolish  men 
in  this  industry;  if  the  majority  can  see  that  the  en¬ 
dorsement  of  these  agreements  is  the  only  way  in 
which  this  present  favorable  marketing  condition  can 
be  maintained.  These  agreements  will  be  put  in  front 
of  you  for  your  signature  any  day  now,  for  the 
Canned  Corn  agreement  has  had  its  hearing;  peas 
are  “on  deck,”  and  tomatoes  just  waiting.  Your  vote 
in  favor  of  them  will  be  your  prompt  signing,  thereby 
lining  you  up  with  the  wise  men  of  the  industry;  your 
delay  in  signing,  your  haggling  over  clauses  all  of 
which  have  been  worn  threadbare  by  the  best  minds 
in  the  industry,  and  proposed  in  these  agreements 
only  after  the  most  thorough  and  unbiased  consider¬ 
ation,  will  stamp  you  as  belonging  to  the  foolish.  That 
is  not  our  set  up ;  it  must  be  true  on  the  very  face  of 
things.  We  leave  it  to  you. 

Is  this  what  could  be  called  a  review  of  the  Balti¬ 
more  canned  foods  market  for  this  week?  Well  if 
there  is  anything  more  important  than  the  proper 
safe-guarding  of  the  present  excellent  market  condi¬ 
tion,  what  can  it  be?  Hind-sight  is  nearly  always 
right,  or  it  should  be,  but  what  is  of  real  value  to 
anyone  in  the  market  is  foresight;  you  can  make  no 
money  on  happenings  that  have  passed;  but  if  you 
can  guage  your  actions  ahead,  then  you  might  make 
money,  or  at  least  be  saved  from  losing  it. 
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And  that  brings  up  the  question  of  selling  futures. 
Fortunately,  we  understand,  the  buyers  are  very  re¬ 
luctant  about  futures.  We  hope  they  continue  so, 
but  you  may  expect  a  very  sudden  awakening,  and  a 
rush  to  buy.  So  long  as  it  seemed  certain  there  would 
be  no  Marketing  Agreements,  and  therefore  that  the 
canners  would  pack  their  heads  off  in  1934,  the  buyers 
wanted  none  of  futures ;  they  knew  they  would  be  able 
to  buy  them  at  their  own,  steadily  dropping  prices. 
Without  Marketing  Agreements  there  would  be  no 
bottom  to  the  future  canned  foods  markets,  and  it 
looked  like  they  were  playing  safe.  Now  that  agree¬ 
ments  are  practically  certain,  the  buyers  are  caught. 
They  are  stirring  now  on  peas  and  corn,  but  canners 
should  be  awake.  It  looks  like  the  corn  pack  would 
be  restricted  to  a  little  more  than  14,000,000  cases. 
That’s  moderate,  and  with  practically  no  carryover 
it  should  mean  at  least  as  fair  prices  as  we  have  today 
on  spots.  The  1933  pack  and  carryover  from  previous 
years  made  much  more  than  this  figure.  Why  then 
sell  futures  at  lower  prices  than  present  spot  prices? 
The  bogy  of  twenty  to  twenty-five  million  cases  of 
canned  corn  in  1934 — and  it  seemed  probable — has 
passed;  the  supply  will  be  limited.  Get  a  profit  on 
your  futures  or  do  not  seN ;  wait  for  the  spot  market. 

The  same  is  relatively  true  of  canned  peas.  The  boys 
who  thought  they  were  going  to  double  their  record 
pea  packs  will  be  left  holding  the  bag  (of  seed  or  what¬ 
ever  it  is  supposed  to  hold)  and  stocks  will  be  limited, 
because  the  spots  have  already  been  well  cleaned  up. 
Why  sell  futures,  then,  unless  they  show  you  a  chance 
for  profit?  You  used  to  figure  that  you  had  to  have 
futures  on  the  books  so  as  to  get  the  bank  to  make  the 
customary  loans  to  carry  you  through  the  season.  If 
future  orders  will  soften  the  heart  of  any  banker  any¬ 
where,  tell  us  about  it;  it  will  be  more  distinct  news 
than  that  of  the  man  who  bit  the  dog.  They  even  say 
they  are  going  to  be  chary  about  lending  on  warehouse 
receipts.  We  doubt  that,  but  we  are  talking  about  sell¬ 
ing  futures,  and  our  advice  to  you  is  to  get  a  profit  on 
all  you  sell  or  do  not  sell.  And  remember  that  costs 
will  be  much  higher  than  in  any  past  year — 8c  to  12c 
per  dozen;  it  has  been  figured  for  us,  on  the  average. 
And  there  will  be  no  sur-charges  on  this  year’s  packs ! 

Your  spot  market  is  w'ell  cared  for.  It  is  up  to  you 
to  make  your  future  market  worth  while. 

NEW  YORK  MARKET 

By  “NEW  YORK  STATER” 

Special  Correspondent  of  “The  Canning  Trade" 

Prices  Strong  With  Tendencies  To  Higher — All  Indications 
Point  To  Improved  Business — All  Stocks  Low — Futures  Await 
Settlement  Of  Marketing  Agreements 

New  York,  February  15,  1934. 

Market — while  the  week-end  holiday  in  observ¬ 
ance  of  Lincoln’s  birthday  disrupted  the  local 
canned  foods  market  somewhat,  movements 
during  the  past  week  continued  fairly  active.  Prices 


continue  firm  to  strong  with  the  tendency  toward 
higher  levels  continuing  unchecked. 

Hearings  in  Washington  on  various  actions  that  will 
affect  all  branches  of  the  local  trade  exerted  a  slightly 
dampening  effect  on  activity  as  the  trade  watched  de¬ 
velopments  in  the  various  code  and  marketing  agree¬ 
ment  discussions. 

VOLUME — The  favorable  January  sales  volume  re¬ 
ports  of  four  of  America’s  leading  grocery  chain  store 
organizations,  units  of  which  are  scattered  throughout 
the  entire  nation,  present  a  promising  picture  to  the 
trade.  Despite  the  rising  price  trend,  grocery  dollar 
sales  are  expanding  and  consumers  seem  able  to  absorb 
the  higher  prices. 

While  tonnage  volume  is  under  that  of  last  year, 
when  relief  organizations  took  large  quantities  of  low- 
priced  items,  a  continuation  of  the  present  trend  in 
grocery  sales  will  see  this  item  also  rise,  it  is  held. 

OUTLOOK — With  trade  and  industrial  indices  show¬ 
ing  a  marked  improvement  in  general  business  condi¬ 
tions  throughout  the  country  as  exemplified  in  the  ris¬ 
ing  dollar  volume  of  the  grocery  chains,  the  outlook 
for  the  canner  remains  very  bullish. 

Holdings  of  canned  foods  by  first  hands  are  slight, 
comparatively  speaking,  and  in  practically  all  items,  it 
is  a  sellers’  market,  rather  than  the  opposite  condition 
which  has  prevailed  during  recent  years.  Bolstered  by 
the  basic  strength  of  the  market  and  aided  by  bullish 
developments  in  trade  and  industry  generally,  prices 
are  firm  to  strong  with  a  definitely  higher  structure  for 
practically  all  items  in  view  for  the  immediate 
future. 

GRAPEFRUIT — The  expected  advance  in  grapefruit 
postings  seems  to  have  been  sidetracked  for  the  time 
being,  although  leading  factors  have  notified  their  rep¬ 
resentatives  here  that  prices  might  jump  overnight. 
Some  of  the  Florida  canners  are  reported  opposed  to 
any  advance  at  the  present  time  on  the  basis  that  it 
would  encourage  excessive  packing  with  resultant 
weakening  of  the  price  structure  for  the  rest  of  the 
year. 

Higher  prices  are  inevitable,  according  to  present 
indications,  and  buyers  here  have  been  anticipating  this 
development,  it  is  reported.  Fairly  large  committments 
are  said  to  have  been  made  by  some  distributors  who 
take  a  more  bullish  outlook  on  grapefruit  than  their 
colleagues. 

SPINACH — West  Coast  factors  are  holding  spring- 
pack  spinach  around  $1.10  to  $1.15  for  2i/2S,  coast,  with 
bookings  reported  at  a  fairly  good  pace.  Winter  pack 
is  moving  around  $1.10,  coast,  and  offerings  are  drying 
up  somewhat. 

Tri-state  packers  are  holding  comparatively  small 
stocks.  Offerings  are  firm  at  $1.10  for  2i/4s,  factory, 
with  the  short  supply  seen  likely  to  send  prices  higher 
within  the  near  future. 

SARDINES — Stocks  held  by  Maine  canners  are  small 
and  some  talk  is  heard  of  the  possibility  of  another 
advance  in  prices  inasmuch  as  first  hands  holding 
stocks  show  little  interest  in  moving  them  even  at  to¬ 
day’s  higher  levels. 
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Some  of  the  more  optimistic  factors  anticipate  a 
complete  cleanup  in  the  market  before  the  spring  pack 
gets  under  way  while  it  is  definitely  certain  that  the 
carryover,  if  any,  will  be  very  small.  Prices  on  new 
pack  sardines  will  be  sharply  higher  due  to  increased 
packing  costs  but  with  a  bare  market  which,  oddly 
enough,  is  a  bullish  market,  and  increased  demand, 
packers  anticipate  little  difficulty  in  moving  the  pack 
at  equitable  prices. 

ASPARAGUS — Is  largely  cleaned  out  in  the  spot 
market  under  the  buying  wave  the  past  few  weeks  as 
distributors  and  jobbers  entered  the  market  and  bought 
heavily  in  anticipation  of  the  definitely  higher  prices  in 
view  for  the  new  pack.  Unofficial  estimates  place  the 
rise  at  from  20  to  25  per  cent  above  last  year’s  opening 
levels. 

The  gain  in  consumer  purchasing  power  has  aided 
the  market  position  of  canned  asparagus  immensely, 
trade  observers  point  out.  While  prices  have  been 
sharply  reduced  the  item  is  still  in  the  “luxury”  class 
and  as  such  suffered  more,  in  proportion,  than  staple 
canned  food  items. 

VEGETABLES — Southern  tomatoes  continue  firm 
to  strong  and  while  there  have  been  no  general  advance 
in  prices  from  last  week’s  levels  of  90  cents  for  2s; 
$1.40  for  3s,  and  $4.25  for  10s,  all  prices  factory,  some 
factors  are  reported  to  have  moved  stocks  at  slightly 
higher  levels. 

Corn  is  in  good  demand  and  prices  continue  to 
strengthen.  Peas,  of  course,  are  largely  cleaned  out  in 
the  spot  market  and  the  few  remaining  lots  are  eagerly 
sought  by  buyers.  Prices  in  other  canned  vegetable 
items  are  firm  to  strong  with  advances  in  many  of  the 
more  popular  items  seen  in  prospect  for  the  immediate 
future. 

EXPORTS — December  shipments  of  canned  grape¬ 
fruit  from  Tampa,  Fla.,  to  foreign  ports  totalled  125,- 
000  cases,  more  than  three  times  the  average  monthly 
total  and  a  new  all-time  high  record  for  one  month. 
Average  monthly  shipments  during  1933  totalled  35,- 
400  cases,  the  Florida  Grapefruit  Packers’  Association 
reported,  while  in  1932,  the  monthly  average  was  25,- 
000  cases. 

While  complete  data  on  January  exports  has  not  been 
compiled  as  yet,  preliminary  indications  are  that  it  will 
not  run  far  behind  the  closing  month  last  year  although 
a  definite  dip  is  expected.  Devaluation  of  the  dollar  is 
a  decided  aid  to  Florida  packers  in  distributing  canned 
grapefruit  in  foreign  markets. 

FRUITS — Are  holding  firm  to  strong  with  the  ex¬ 
ception  of  cherries  which  are  soft  under  sales  pressure 
from  canners.  Most  items  in  this  field  are  moving  in 
a  routine  manner. 

CANNED  FISH — Salmon  is  well  held  with  activity 
stimulated  somewhat  by  Lenten  demand  with  prices 
firm  to  higher.  Fancy  grades  are  strengthening  under 
the  stimulus  of  strong  demand  from  Europe. 

While  this  market  has  not  been  showing  much  inter¬ 
est  in  canned  salmon,  other  sections  of  the  country  ap¬ 
parently  have,  judging  from  reports  from  Northwest¬ 
ern  factors,  which  disclose  that  January  shipments 
more  than  doubled  the  170,000-case  total  shown  in  the 
first  month  a  year  ago. 


FUTURES — Lack  of  any  agreement  in  the  confer¬ 
ences  held  in  Washington  on  marketing  agreements 
continued  to  “stymie”  the  future  market.  Futures 
prices  mean  nothing  until  packers  and  buyers  have  a 
clearer  idea  of  what  packing  costs  will  be  this  season. 

NEW  ACCOUNT  —  The  Skiffington  &  Nicholson 
Company  has  been  named  exclusive  sales  representa¬ 
tives  in  the  metropolitan  area  for  the  Chehalis  Packing 
Company,  it  was  announced  during  the  week. 

jt  jt 

CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  ‘*The  Canning  Trade" 

Market  Agreements  The  Point  of  Interest — Limited  Spot  Peas 
Restrict  Buying — Demand  Broad — Demand  for  Corn  Good — 
Futures  Bookings  Awaiting  Agreements  Outcome — ^Tomatoes 
Firm — Advertising  Helping  Applesauce 

Chicago,  Ill.,  February  15,  1934. 

ENERAL  SITUATION — The  definite  outcome 
of  the  Marketing  Agreements  is  the  one  sub¬ 
ject  that  is  uppermost  in  the  minds  of  the 
entire  Trade.  Many  are  the  arguments,  pro  and  con, 
that  you  hear  when  Canners,  Brokers,  and  Buyers 
gather  around.  After  all  is  said,  one  authority  in 
Chicago  seemed  to  sum  it  all  up  nicely  when  he 
outlined : 

1st — For  several  years  past  the  thinking  men 
among  the  Canners  have  endeavored  to  formulate 
some  program  where  production  would  balance  con¬ 
sumption  and  the  only  reason  that  the  Canners  them¬ 
selves  have  not  made  favorable  progress  in  the  past 
along  this  line  is  all  on  account  of  the  down-right 
selfish  interest  of  a  small  group  of  Canners,  usually 
large  ones. 

2nd — If  other  Industries,  like  automobile,  steel, 
furniture,  etc.,  have  made  unquestioned  progress 
along  the  lines  of  balancing  production  with  con¬ 
sumption,  why  not  the  most  important  Canning 
Industry? 

3rd — Because  the  Canners  have  not  been  able  to 
make  such  progress.  Uncle  Sam  suggests  these  Mar¬ 
keting  Agreements  in  order  that  there  be  a  Police 
Power. 

Some  have  argued  that  it  eliminates  the  speculative 
feature  in  Trading  but  you’re  always  going  to  have 
that.  Marketing  Agreements  or  not. 

PEAS — On  Spots,  $1.25  is  just  about  the  lowest 
available  in  Wisconsin  or  Northern  Illinois.  The 
demand  is  broad  and  buying  is  restricted  only  because 
of  the  limited  lots  left  to  sell.  When  it  comes  to 
futures,  the  entire  Industry  seems  to  be  awaiting  the 
Meeting  of  the  Pea  Marketing  Agreement  scheduled 
for  Chicago  next  Monday,  the  19th.  Two  or  three 
canners  in  Indiana  and  Wisconsin  have  made  bold  to 
quote  futures  and  business  has  resulted.  One  Illinois 
canner  quoted  for  1934  packing: — No.  2  tin  standard 
No.  3  Alaskas  at  $1.00;  No.  2  tin  standard  No.  4 
Alaskas  at  95c.  Considerable  S.A.P  business  is  being 
booked  for  thbse  packings  mostly  favored  by  the 
Buyers. 
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CORN — Orders  from  all  sections  of  the  country 
for  No.  2  tin  standard  corn  at  prices  ranging  from  75c 
to  771/^c  F.  0.  B.  middlewestern  cannery  points  has 
been  the  feature  of  this  market.  Very  little  of  such 
business  has  been  confirmed  as  standard  corn  is  quite 
scarce  and  where  found  commands  80c  F.O.B.  seller’s 
station.  A  better  demand  is  being  noted  on  the  better 
grades.  When  it  comes  to  future  or  1934  packing, 
the  canners  throughout  this  section  have  not  named 
prices.  The  local  trade  was  advised  on  last  Friday 
that  the  corn  Marketing  Agreement  had  been  signed 
in  Washington  the  day  before  and  that  unless  some 
serious  and  strenuous  objections  were  filed  at  the 
public  hearing  some  two  weeks  hence,  that  Agreement 
would  soon  be  in  force.  It  has  had  a  strengthening 
effect  upon  the  already  firm  spot  picture. 

TOMATOES — The  spot  market  is  boiling  along. 
Buying  in  the  Chicago  territory  has  not  been  heavy 
of  late  but  sufficient  business  develops  every  day 
which  tends  to  make  holders  more  secure  than  they 
have  been  in  the  past  two  or  three  months.  While  a 
few  (a  very  few)  lots  of  No.  2  tin  standard  tomatoes 
can  be  found  in  Indiana  at  95c  F.  0.  B.  shipping 
points,  to  buy  any  appreciable  quantities  would  take 
$1.00  and  at  this  dollar  basis,  mighty  nice  extra  stand¬ 
ards  can  be  secured.  No.  21/2  tins  are  even  scarcer 
than  No.  2  and  command  $1.20  F.  0.  B.  Indiana  points 
for  standard  grades  and  $1.25  for  the  extra  standards. 
When  it  comes  to  futures,  canners  throughout  this 
section  have  not  named  prices.  It  is  the  general 
thought  that  with  the  likelihood  of  Corn  and  Pea 
Marketing  Agreements,  that  there  will  be  one  on 
Tomatoes  and  Tomato  products  likewise.  Missouri 
and  Arkansas  canners  quoted  futures  the  other  week 
and  we  understand  considerable  volume  was  recorded. 
Chicago,  however,  does  not  buy  her  supplies  in  the 
Love  Apple  Line  from  Missouri  and  Arkansas. 

BEETS — This  vegetable  item  is  showing  consider¬ 
able  life.  Like  everything  else  in  the  canned  food  line, 
spots  are  closely  cleaned  up  and  prices  are  hardening. 
It  is  difficult  to  buy  No..  2  tin  select  fancy  cut  beets 
under  75c;  No.  2V2  tin  select  fancy  cut  beets 
under  90c. 

GRAPEFRUIT  —  A  large  volume  of  business 
has  been  recorded  during  the  past  ten  days  out  of 
Florida,  The  Chicago  jobbers  apparently  made  up 
their  minds  (all  at  one  time)  that  the  low  had  been 
reached  and  that  they  had  best  jump  in  and  cover 
their  forward  requirements.  Quite  a  number  of  the 
more  responsible  Florida  canners  have  withdrawn 
from  the  market.  Former  prices  remain  the  same 
but  brokers  report  difficulty  in  obtaining  confirmation 
even  at  such  levels. 

EVAPORATED  MILK— The  fight  is  still  on  be¬ 
tween  the  advertised  and  the  non-advertised  evapo¬ 
rators.  Those  who  claim  to  know,  seem  to  think  that 
unless  something  is  done  to  make  for  a  wider  spread 
that  the  milk  code  might  be  kicked  over  or  at  least 
quite  a  number  of  the  independent  evaporators  will 
withdraw  from  it. 

APPLESAUCE — More  power  to  that  group  of 
New  York  state  canners  who  finally  saw  the  light. 
Through  their  publicity  work,  canned  applesauce  is 


being  made  known  to  the  housewives.  After  all,  a 
a  can  of  fancy  New  York  state  applesauce  is  of  better 
quality  than  even  your  wife  can  make.  Distribution 
has  picked  up  considerably  since  the  Applesauce 
Group  has  advertised.  The  market  is  firm  with  85c 
F.  O.  B.  New  York  state  for  No.  2  tin  fancy  apple¬ 
sauce,  the  bottom.  Some  large  contracts  have  been 
entered  into  for  spread  shipment  over  the  next  few 
months. 

SPINACH — The  local  trade  became  somewhat  de¬ 
pressed  shortly  after  the  convention  because  of  the 
propaganda  that  was  spread  about  California  packing 
heavily  this  spring  and  possibly  overdoing  it,  etc. 
Now  comes  advices  from  the  Pacific  coast  that  the 
spinach  canners  out  there  have  gone  “into  a  huddle” 
and  that  the  pack  will  be  controlled.  Well — what¬ 
ever  they  do  to  it,  some  strength  to  the  spinach  situa¬ 
tion  is  needed.  Rumor  had  it  someone  in  California 
quoted  No.  2  fancy  spinach  as  low  as  95c  F.  O.  B. 
coast  for  shipment  next  month.  That  rumor,  how¬ 
ever,  was  not  confirmed.  Now  they  are  quoting  (after 
having  gone  into  that  huddle)  $1.15. 

PEACHES,  PEARS,  ITALIAN  PRUNES— There 
is  nothing  special  to  report  on  these  fruit  items  from 
California,  Oregon,  and  Washington.  There  is  rou¬ 
tine  business  going  along  daily  with  the  market  firm 
on  peaches  and  quite  strong  on  pears  and  prunes. 

*  * 

GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  “The  Canning  Trade” 

Business  Suspended  For  Mardi  Gras — Oysters  of  Good  Quality. 

Demand  Good. 

Mobile,  Ala.,  February  15,  1934. 
ARDI  GRAS — As  these  lines  are  being  typed 
off.  Mobile  is  in  the  midst  of  its  carnival  cele¬ 
bration,  which  is  called  Mardi  Gras,  meaning 
in  French  “Fat  Tuesday.” 

Other  Gulf  Coast  towns  in  this  section  celebrate 
Mardi  Gras  some  years,  but  it  is  a  distinctive  annual 
affair  in  Mobile  and  New  Orleans  where  it  is  put  on 
in  big  style. 

This  Mardi  Gras  celebration  dates  back  many  and 
many  generations  and  the  custom  is  derived  from  the 
Catholic  countries  of  Europe,  such  as  France  and 
Spain,  where  it  has  been  observed  for  centuries  and 
from  where  it  is  supposed  originated  the  word  of  car¬ 
nival. 

The  festivities  in  the  Catholic  countries  of  Europe 
generally  last  two  weeks,  as  also  in  the  Latin- American 
countries,  such  as  Mexico,  Central  and  South  Amer¬ 
ica,  but  in  New  Orleans  and  Mobile  it  only  runs  one 
week. 

This  carnival  in  a  way  is  a  religious  celebration,  put 
on  by  the  Catholics  that  observe  it,  just  before  enter¬ 
ing  the  Holy  season  of  Lent,  because  Lent  calls  for 
fast,  abstinence,  prayer  and  the  refraining  from  all 
forms  of  amusements.  In  other  words,  it  is  the  cus¬ 
tom  to  make  merry  before  the  doning  of  the  sackcloth 
and  ashes  of  penance. 
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As  its  name  implies,  Mardi  Gras  is  the  Tuesday  pre¬ 
ceding  Ash  Wednesday  and  it  is  when  the  peak  of  the 
celebration  is  reached,  but  balls,  dances,  crowning  of 
queens,  mystic  parades,  etc.,  form  a  part  of  the  cele¬ 
bration  all  through  the  week  before  Ash  Wednesday. 

As  a  climax  to  the  celebration  the  municipalities  of 
New  Orleans  and  Mobile  throw  wide  open  the  cities  to 
merriment  and  fun  on  Tuesday  when  masking  on  the 
streets,  grotesque  and  otherwise  is  in  full  swing  and 
business  is  practically  suspended. 

Under  the  circumstances,  the  production  of  sea  foods 
will  be  handicapped  this  week  by  the  Mardi  Gras  fes¬ 
tivities. 

Tomorrow,  Ash  Wednesday  is  the  first  day  of  Lent 
and  Catholics  throughout  the  world  enter  into  a  period 
of  penance  consisting  of  fast,  abstinence,  prayer  and 
refraining  from  amusements,  which  lasts  to  Easter 
Sunday  and  which  this  year  falls  on  April  1st. 

Catholics  are  required  to  abstain  from  flesh  meat  on 
every  Wednesday  and  Friday  during  Lent,  thus  the  sea 
food  dealers  and  canners  get  a  break  every  year  at  this 
time,  as  in  Catholic  communities  the  sale  of  sea  foods 
gets  a  big  boost  in  Lent. 

OYSTERS — The  oyster  pack  moved  very  well  the 
first  part  of  the  week,  but  sloppy,  rainy  weather  set 
in  the  last  of  the  week,  which  slowed  down  activities 
and  not  much  is  expected  this  week  with  the  Mardi 
Gras  celebration,  which  caused  the  majority  of  the 
fishermen  and  labor  to  knock  off  in  this  section  and  go 
to  New  Orleans  and  Mobile  for  the  Mardi  Gras. 

Oysters  are  most  delicious  now  and  while  probably 
not  as  good  to  the  canners  from  a  dollars  and  cents 
standpoint,  because  they  are  not  extra  fat,  yet  oysters 
have  more  of  a  delicious  salty  flavor  when  they’re  in 
this  condition  than  when  they  are  extra  fat. 

The  fatter  an  oyster  is,  the  less  salty  flavor  it  has, 
therefore  for  eating  raw,  stewed  or  soup,  a  medium-fat 
oyster  is  more  desirable,  whereas  for  frying  a  fat 
oyster  is  best,  because  it  holds  its  size  better  and  for 
the  canners,  the  fatter  the  oyster  is,  the  greater  the 
yield  in  weight,  as  they  don’t  lose  so  much  in  cooking. 

The  cove  oyster  situation  is  holding  up  very  well  and 
with  a  general  cooperation  of  fishermen,  labor,  packers 
and  buyers,  there  is  no  reason  why  everybody  con¬ 
nected  with  it  should  not  get  a  living  profit  out  of  the 
pack,  but  where  one  side  is  constantly  trying  to  bring 
down  the  price  and  the  other  side  trying  to  boost  it 
unreasonably,  the  result  is  that  the  whole  thing  flops 
and  the  entire  industry  suffers  from  the  buyer  and 
canner  down  to  the  laborer  and  fishermen. 

One  thing  sure,  the  consumer  is  not  going  to  pay 
fancy  prices  for  food  stuff,  in  fact  it  looks  like  that 
they  will  go  hungry  before  they  do  it,  so  let’s  keep  our 
prices  where  they  will  sell  readily  and  at  the  same 
time  those  that  produce  it  can  make  a  living.  That  is 
the  proper  spirit  of  cooperation  to  work  under  these 
days  and  times  and  that  is  the  only  way  that  we  will 
pull  through. 

While  the  buying  power  of  the  country  has  been  im¬ 
proved,  yet  it  is  still  low  and  we  will  have  to  hold  down 
production  in  order  to  maintain  a  living  price  on  any 
commodity.  Those  industries  that  are  working  along 
these  lines  are  faring  very  well,  but  those  that  are  not. 


are  suffering,  therefore  cooperation  has  never  meant 
more  than  it  does  today  and  the  Government  has  been 
trying  to  work  it  out  with  codes,  hence  the  success 
thus  far  attained  has  been  due  partly  to  the  working 
of  the  codes. 

The  price  of  cove  oysters  is  $1.05  per  dozen  for  five 
ounce  and  $2.10  per  dozen  for  10  ounce,  F.  0.  B.  fac¬ 
tory. 

0*  * 

CALIFORNIA  MARKET 

By  "BERKELEY” 

Special  Correspondent  of  "The  Canning  Trade" 

Crops  Suffering  For  Need  of  Rain — General  Market  Active 
With  Prices  Firm — Canners  Move  For  Controlled  Spinach 
Pack — Apricot  Canners  Plan  Marketing  Agreement — Salmon 
Consumption  Especially  Heavy — Other  News  of  Interest 

Berkeley,  Calif.,  February  15,  1934. 

AIN  NEEDED — ^Lack  of  rain  in  California  is 
causing  widespread  apprehension  and  the  crop 
outlook  is  none  too  encouraging.  The  precipita¬ 
tion  to  date  is  less  than  half  the  normal  in  most  dis¬ 
tricts,  and  there  is  little  snow  in  the  mountains.  It 
has  been  years  since  there  has  been  a  series  of  wet 
seasons  and  water  tables  are  lower  than  ever  before, 
making  irrigation  by  pumping  a  very  expensive 
method. 

GENERAL  MARKET — The  canned  food  market  in 
general  is  fairly  active,  with  prices  quite  firm  on  most 
items.  Packers  are  carrying  very  light  stocks  of  some 
items,  but  are  not  making  the  usual  concessions  to 
clean  up  scattering  lots  and  bargain  hunters  are  meet¬ 
ing  with  little  success.  With  the  exception  of  peaches, 
stocks  of  fruits  are  not  large  and  a  fairly  close  cleanup 
seems  in  prospect. 

SPINACH — The  opinion  is  quite  general  among 
canners  that  growers  have  planted  too  large  an  acre¬ 
age  to  spinach  this  spring  and  a  movement  is  under 
way  to  place  a  limit  on  the  pack.  Weather  conditions 
are  operating  against  this  crop,  but  should  there  be 
a  fair  amount  of  rainfall  during  the  next  few  weeks 
it  is  felt  that  the  output  of  spinach  will  be  more  than 
the  market  can  absorb.  Several  packers  have  named 
opening  prices  on  spring  pack,  as  follows :  8  ounce,  40 
cents;  Is,  75  cents;  2s,  85  cents;  2V^s,  $1.10,  and  10s, 
$3.50.  Very  little  business  has  been  booked,  however, 
owing  to  the  uncertainty  occasioned  by  the  heavy 
planting.  One  or  two  packers  are  offering  spinach  well 
below  the  list  quoted,  with  quotations  based  on  a  price 
of  $1  for  the  No.  21/^  size. 

TOMATOES — The  tomato  market  has  strengthened 
quite  noticeably  of  late  and  buying  has  been  on  an  in¬ 
creased  scale.  Holdings  in  first  hands  are  rather  light, 
particularly  in  standards,  and  several  packers  have 
brought  out  new  lists  that  show  advances  in  this  grade. 
Most  of  these  lists  are  on  the  basis  of  $1.15  for  No. 
2V^s,  although  it  is  still  possible  to  locate  lots  at  $1.10. 

APRICOT  AGREEMENT  IN  THE  MAKING— 
Plans  for  a  marketing  agreement  of  apricot  producers 
are  assuming  form  and  prospects  are  bright  for  the 
adoption  of  some  stabilizing  arrangement  before  the 
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crop  is  ready  for  harvesting.  As  the  result  of  a  series 
of  meetings,  a  committee  consisting  of  five  growers, 
three  dried  fruit  packers,  two  canners  and  one  fresh 
fruit  shipper  has  been  named  and  a  tentative  agree¬ 
ment  is  being  drawn  up.  Major  W.  S.  Everts,  of  the 
Canners  League  of  California,  has  been  made  secretary 
of  the  committee,  with  W.  St.  B.  Eustis,  the  other 
member  representing  the  canning  trade. 

SALMON — Salmon  packers  are  quite  enthusiastic 
over  the  movement  into  consumption  of  late,  sales  dur¬ 
ing  January  having  been  especially  heavy.  H.  B. 
Friele,  president  of  the  Association  of  Pacific  Fisher¬ 
ies,  declares  that  the  January  movement  was  the  best 
in  the  history  of  the  industry,  370,000  cases,  against 
171,000  cases  in  January  of  1933.  Foreign  demand  is 
again  making  itself  felt,  says  this  association  official, 
and  the  situation  is  such  that  a  sellout  of  the  1933 
pack  before  July  1  is  expected.  Some  Pink  salmon  is 
being  offered  at  $1.10,  but  this  is  not  of  the  best  qual¬ 
ity,  and  most  sales  are  at  prices  ten  and  fifteen  cents 
higher.  Alaska  Reds  are  firm  at  $1.60  to  $1.75,  ac¬ 
cording  to  brand. 

TUNA — Importations  of  tuna  fish  at  the  port  of  San 
Francisco  are  coming  in  for  careful  attention  at  the 
hands  of  the  U.  S.  Bureau  of  Foods  and  Drugs  and 
G.  J.  Morton,  local  chief,  reports  that  of  31,185  cases 
brought  here  from  Japan  during  the  past  six  months, 
10,547  cases  have  been  detained  because  of  partial  or 
complete  decomposition.  During  the  week  1200  cases, 
comprising  three  shipments,  were  condemned. 

DENIED  FISH  FOR  REDUCTION— The  request 
of  six  Monterey  and  two  Los  Angeles  fish  canneries  for 
permission  to  use  additional  sardine  tonnage  for  reduc¬ 
tion  purposes  has  been  denied  by  the  California  Fish 
and  Game  Commission.  No  limit  is  set  on  the  quantity 
of  fish  that  may  be  canned,  but  definite  quotas  are  made 
for  reduction  purposes.  Of  late,  these  quotas  have 
been  increased  as  an  employment  measure,  but  the 
Commission  has  ruled  that  additional  permits  would 
endanger  the  supply. 

FISHERIES  ASSOCIATION  FORMED— The  Paci¬ 
fic  Coast  Fisheries  Association  was  organized  at  a 
meeting  held  at  San  Francisco  during  the  week.  The 
objectives  are  to  coordinate  the  activities  of  regional 
fisheries  groups  in  order  that  the  national  fisheries 
code  and  the  various  regional  codes  may  be  more  har¬ 
moniously  administered. 

NOTES 

The  question  of  what  to  plant  on  pineapple  lands  in 
Hawaii  as  a  soil  restorative,  after  years  of  pineapple 
growing,  is  receiving  quite  serious  attention  in  the 
Islands.  Potatoes  are  now  being  grown  as  a  recovery 
crop  and  consideration  is  commencing  to  be  given  vege¬ 
table  crops  that  may  be  handled  by  canneries.  Pine¬ 
apple  interests  are  looking  for  something  that  will 
mean  a  source  of  revenue,  instead  of  an  expense  and 
something  that  will  keep  both  land  and  canneries  busy. 

Miss  Sylvia  Kempton,  the  highly  efficient  assistant 
to  secretary  Preston  McKinney,  of  the  Canners  League 


of  California,  and  the  one  responsible  for  the  smooth 
operation  of  the  office  during  his  frequent  absence  on 
business,  has  been  elected  president  of  the  San  Fran¬ 
cisco  Business  and  Professional  Women’s  Club.  Hats 
oif  to  the  club.  It  knew  just  where  to  go  to  find  a 
leader  at  once  charming  and  capable. 

Following  a  canvass  of  the  membership  by  question¬ 
naire,  the  directors  of  the  Canners  League  of  Califor¬ 
nia  have  given  approval  of  the  plan  to  hold  the  annual 
meeting  of  the  organization  at  Hotel  Del  Monte,  Del 
Monte,  Calif.,  March  1,  2  and  3. 

The  Salmon  King,  a  wooden  schooner  fitted  up  for 
a  floating  cannery,  has  been  taken  over  by  San  Fran¬ 
cisco  interests  and  has  been  fitted  up  as  a  gold  dredger 
for  use  off  the  coast  of  Alaska.  The  vessel  will  be 
renamed  the  Gold  King. 

j(  jt 

STANLEY  J.  DRACO  PURCHASES  CANNING 
PROPERTY,  WILL  START  REPAIRS  SOON 

STANLEY  J.  DRAGO,  724  Washington  Avenue, 
president  and  treasurer  of  the  Gervase  Canning 
Company  of  Fredonia,  N.Y.,  has  purchased  the  real 
estate  and  equipment  of  the  Forestville  Canning  Com¬ 
pany,  Forestville,  N.  Y.  Following  the  failure  of  the 
company  several  years  ago  the  plant  was  operated  by 
a  receiver  until  last  year  when  it  was  idle. 

Mr.  Drago  will  have  a  force  of  men  on  the  property 
soon  to  repair  the  building  and  machinery  and  put  it 
in  condition  to  be  operated  during  the  1934  canning 
season. 

jt  jc 

NEW  BLUE  EAGLES  FOR  THOSE  UNDER  THE 
BLANKET  CODE 

Members  of  many  trades  and  industries  not  yet 
covered  by  approved  codes  of  fair  competition 
and  who  have  previously  signed  the  Presi¬ 
dent’s  Reemployment  Agreement,  popularly  known  as 
the  Blanket  Code,  have  addressed  many  inquiries  to 
the  National  Recovery  Administration  as  to  how  they 
may  secure  without  expense  additional  Blue  Eagle 
poster  and  display  cards  to  replace  worn  and  damaged 
materials  previously  issued  them  through  their  local 
Postmasters. 

For  individuals  and  firms  still  operating  under  the 
President’s  Reemployment  Agreement  as  extended 
until  April  30,  1934,  the  National  Recovery  Adminis¬ 
tration  today  announced  that  arrangements  have  been 
made  through  every  important  Post  Office  to  distribute 
complete  sets  of  this  additional  Insignia  to  such  N.  R. 
A.  members  who  furnish  their  Postmaster  with  a  sim¬ 
ple  receipt,  in  accordance  with  information  posted  at 
the  local  Post  Office. 

It  is  anticipated  that  there  will  be  a  heavy  demand 
for  this  material  which  the  Government  will  supply 
in  reasonable  quantities  while  the  supply  lasts. 


February  19, 193U 


THE  CANNING  TRADE 


33 


WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTER,  for  Chain  Deyices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wia. 

Apple  Paring  Machines.  See  Paring  Mach. 
Asparagus  Machinery. 

BASKETS.  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Scott  Viner  Co.,  Columbus,  O. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BEETS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 

Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Rubins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 
Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 

BOTTLERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  O. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 

BOXES,  Lug,  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

BOXING  MACHINES. 

Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS.  Oil.  Gas  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 

CAN  MAKERS’  MACHINERY. 

Can  Mchy.  Co.,  Chicago. 

Can  Markers.  See  Stampers  and  Markers. 

CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg.  Wia. 


CANS.  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City. 
Continental  Can  Co.,  New  York  City. 
Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimope. 
Phelps  Can  Co.,  Baltimore. 

Phillips  Can  Co..  Cambridge,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc  ,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
Cartons.  See  Corrugated  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work; 

see  Pulp  Mchy ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes.  Graviety,  Spiral.  See  Carriers. 


CLEANING  AND  GRADING  MACHY.,  Fruit. 
Berlin-Chapman  Co.,  Berlin  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 


CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CLOSING  MACHINES.  Open  Top  Cans. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 


CONVEYORS  AND  CARRIERS.  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 


COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 
Cookers,  Retort.  See  Kettles,  Process. 


COOLEIRS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 


CORN  COOKER-FILLERS.  . 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morrid,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 


CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

A,  K.  Robins  &  Co.,  Baltimore. 

Agitators.  See  Corn  Cooker 


CORN  SHAKERS. 

Ayars  Machine  Co..  Salem.  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wia. 

Counters.  See  Can  Counters. 
Countershafts.  See  Speed  Reg.  Devices. 
Corrugated  Fibre  Shipping  Cases. 

CRANES  AND  CARRYING  MACHINES. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CRATEIS,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co,,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cutters,  Corn.  See  Com  Cutters  . 

(hitters.  Kraut.  See  Kraut  Machinery. 
Cutters,  String  Bean.  See  String  Beirn  Mchy. 


CUTTEIRS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  -nN  (or  Cans,  Caps,  Etc.). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Dies,  Cap.  See  Can  Makers’  Mchy. 

Double  Seaming  Machines.  See  Closing  Mach. 
Employers’  Time  Checks.  See  Stencils. 


ENAMELED  BUCKETS,  PAILS.  Etc. 

F.  H.  Lanpenkapip  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engines. 
Enamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  ’TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FIBRE  CONTAINERS  for  Food(  not  hermetic¬ 
ally  sealed). 

American  Cap  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Fillers  and  Cookers.  See  Cora  Cooker-Fillers. 
ETlling  Machines,  Bottles.  See  Bottlers’  Mchy. 


FILLING  MACHINES.  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Karl  Kiefer  Mach.  Ca  Cincinnati,  O. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Filling  Mswhine.  Syrup.  See  Syruping  Mask. 
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FINISHING  MACHINES.  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 


GENERAL  AGENTS  for  Machinery  Mfrs. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore, 
Generators,  Electric.  See  Motors. 


GLASS-LINED  TANKS. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Hoisting  and  Carrying  Machines.  See  Cranes. 


INSURANCE,  Canners. 

Gunners’  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS,  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


KETTLES,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


KNIVES,  Miscellaneous. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  C'orp.,  Hoopeston.  Ill. 


KRAUT  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


KRAUT  MACHINERY. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 


LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  111. 
Westminster  Mach.  Co.,  Westminster,  Md. 


LABEL  MANUFACTURERS. 

Gamse  Litho  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Md. 
Simpson  &  D'oeller  Co.,  Baltimore. 


MILK  CONDENSING  AND  CANNING  MCHT. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 
Packers’  Cans.  See  Cans. 

PASTE,  CANNERS’. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co..  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co.,  Chicago. 

F.  H.  Woodruff  &  Sons,  Milford.  Conn. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Hansen  Qang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 


PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Fitters. 


PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore. 


PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


PINEAPPLE  BfACHINERY. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Platform  and  Wagon  Scales.  See  Scales. 


PRESERVERS’  MACHINERY. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 
F.  H.  Langsenkamp  Co..  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 


PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co^  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 


SEEDS,  Canners’,  AH  Varietiea. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

Rogers  Bros.  Seed  Co.,  Chicago. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

Seed  Treatment. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co..  Chicago,  Ill. 

SELVES  AND  SCREENS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 

SILKING  MACHINES, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 


SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

Stampers  and  Markers. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STENCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 


SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alameda,  Calif. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS.  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

TANKS,  Glass  Lined,  Steel. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS.  Wooden. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 
THERMOMETERS,  Recording  Instruments. 

TOMATO  CANNING  MACHINERY. 

Ayara  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 


TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Karl  Kiefer  Mach.  Co.,  Cincinnati,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co..  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

F.  H.  Woodruff  £  Sons,  Milford,  Conn. 


TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg 
Vegetable  Cutters. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  0>.,  Niagara  Falls,  N.  Y. 
Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

WAREHOUSE  AND  FINANCING. 

Terminal  Warehouse  Co.,  Baltimore. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHEIRS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarbug,  Wis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 

WASHERS,  Fruit,  Vegetobles. 

Ayars  Machine  Co.,  Salen^  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 


STRING  BEAN  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 
A.  K.  Robins  £  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


February  19, 1934 


THE  CANNING  TRADE 


Ship  to  BALTIMORE 

for  STORAGE  and  DISTRIBUTION 

in  care  of 

THE  TERMINAL  WAREHOUSE  CO. 

OF  BALTIMORE  CITY 

(Established  1894.  Capital  Stock  $600,000) 

Two  large  warehouses  in  the  center  of  the  city  and  one  on  the  harbor. 

All  have  Pennsylvania  Railroad  Sidings  and  storage  in  transit  rates.  »  » 

Baltimore  has  a  differential  freight  rate  to  the  west.  »  »  »  »  » 

Liberal  loans  are  made  by  us  on  canned  foods  and  other  staple  merchan¬ 
dise  when  stored  in  these  warehouses  and  this  accommodation  has  been  of 
great  advantage  to  the  canners  as  many  of  them  can  tell  you.  »  »  » 


^AIVrVED  SPIIVACH! 

•  •  less  tke  bother  o£  re* 


moving  sand  and  ^rit.  lt*s 
ready  for  the  tahle  with* 
out  delay  •  •  a  dish  for  the 


American  nome  Itor 
**juniors”  hy  parental 
persuasion).  #  And  so  •  • 
hy  the  persuasive  qualities 
of  this  peerless  CA^  sup* 
ply  and  .SERVICED  •  •  from 
Baltimore*  Hamilton* 
Ohio  and  Chicago  •  •  pack¬ 
ers  are  certain*  in  any 
season*  of  instant  re* 
sponse  to  their  need  •  •  he  it 
technical*  mechanical* 
geographical  •  •  or  just 
^aictc  CA^S! 


eo  RPOR^TIOM 

no  »X.,]VEW  XORlkCl¥Y 


ESTABLISHED  1909 

SALES  OFFICES  AND  PLANTS  •  NEW  YORK  CITY  •  HAMILTON  •  BROOKLYN  •  CHICAGO 

PEiEMX  OEFICE  •  Oil  SOOTH  WOTTE  STREET 


